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",..Plainedge was an encyclopedia of sorts, 
as are all places closely observed, Old 
Mr. Demmerle eked out a living in his tiny 
store behind our farm. 'Demmerle's store, 
the tar road sltps/ Beneath the ttres of a 
truck./ A load of hay goes by so fast, we 
haven't time to wish for luck.’ Another 
rhyme kept tn memory for some potgnant 
moment of boyhood tt brings to mind, And 
down the street the Ludwig brothers farmed, 
eulttvating the fields wtth thetr fine 
teams, while killdeer and gulls ctreled 
overhead, reminding us that we were 
tslanders 


Alonzo Gibbs 
PLAINEDGE IN THE DEPRESSION 


COVER PHOTOS: Top - Demmerle's Store, Union Avenue 
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Plainedge Publte Library's obsexvance of our 
Country's Bteentenntal. We wtsh to thank Rhoda 
Tannenbaum, Karen Trtesch, and Adi Turkeli for 
assisting in selecting and editing the recipes 
whtch were collected as a result of soltctta- 
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PLAINEDGE - A LOOK BACK INTO HISTORY 


HOW DID PLAINEDGE GET ITS NAME? The name is of English 
origin. Our community is part of a large area, once 
known as the Hempstead Plains. What is modern-day 
Plainedge was part of a huge "edge of the Plain" which 
stretched from Massapequa to Westbury. The Hempstead 
Plains were originally used as common grazing lands 
by the early settlers. By 1800, the land was broken 
up into smaller parcels that were farmed principally 
for hay. Later, several thousand head of cattle 
roamed the ''Plains.'' By the 1850's, 
poultry raising had become an impor- 
: _ tant industry; immense flocks of 
enki turkeys covered the fields. After 

; .. the Civil War, cabbages for saurkraut 


“important crops. These were abandoned 
about 1914 because of soil blight. 
Then potato farming flourished. 


AT THE TURN OF THE CENTURY, most families raised their 
own pigs and chickens. Some raised hay, not only for 
their own livestock, but to market. Hard corn was 
raised for the horses, and the stalks were chopped by a 
hand machine to be used as cow fodder. Many families 
also raised eggs for market. ae 


MARKETING OF VEGETABLE CROPS was a 
major part of life, and some farmers 


farmer would stay overnight or several 
days while selling the load. There was a 
dormitory to accommodate farmers who came 
long distances. 


DAIRYING WAS ALSO IMPORTANT. Most farmers kept a few 
cows for their own use; some had large herds. Milk was 
taken by the farmers daily to be shipped to the city. 


Everyone preserved enough “| 
fruit and vegetables to 
last the winter, but a 
few staples had to be 
purchased. Each family 
kept a barrel of sugar and at least one ; barrel of 
flour on hand. 


HUNTING ON THE PLAINS was a common sport for farm 
people, and quail, pheasant, woodchuck, possum, 
skunk, rabbit and fox were plentiful. The farmers 
relied on rabbits for food, and even pickled them 
for the winter. 


HASENPFEFFER 
(Rabbit in Wine Gravy) 
1 (24 - 3 1b.) rabbit, Place rabbit in large bowl. 
cut up 
2 cups red wine Combine; pour over meat. 
1 cup water Marinate, in refrigerator, 
1/4 cup vinegar 12 - 24 hours. 


1 onion, sliced 

1 tblspn. sugar 

2 tbispns. salt 

1 tspn. whole cloves 
1/4 tspn. black pepper 
3 bay leaves 


1/2 cup flour Remove rabbit, dry well. 
Dredge meat with flour; 
save remaining flour 

1/4 cup salad oil Heat in Dutch oven. Brown 
rabbit in hot oil. Strain 
Marinade and add 2% cups 
to rabbit. Cover; simmer 
1 hour or until tender. 
Thicken sauce, if desired, 
with remaining flour. Serve 


over meat. 


German Cooking 


el ae) 


SPICED APPLE - BEEF PATTIES 


lb. ground beef 

cup cooked rice 

cup water 

slightly beaten egg 
tspn. salt 

tspn. Worcestershire 
sauce 


Spiced apple rings 


wv 


Ce NG 


NOM 


(5 oz. jar, or less) 


cup apple juice 
(from jar) 

cup corn syrup 
tblspn. lemon juice 


cornstarch 
water 


tspns. 
tspns. 


Oven Temp: 350° F. 
Baking Time: 35 minutes 
plus 5 minutes. 


Thoroughly combine all 
ingredients; shape into 
thick patties and place 
in shallow baking pan. 


Drain; press an apple 
ring onto each patty. 
Bake in a moderate 

oven, 350° F., for approx- 
imately 35 minutes. 


Combine in sauce pan. 


Mix thoroughly; add to 
corn syrup/juice mixture. 
Cook and stir until mix- 
ture thickens and bubbles. 
Spoon onto patties. Bake 
an additional 5 minutes. 


Joy Boyle, from a friend 


in Illinois. 


HAMBURGER GOO 


1 pound ground beef 


cup celery, chopped 
cup onion, chopped 
tblspn. brown sugar 
tblspns. vinegar 
tspn. dry mustard 
/4 cup catsup 


WIN Fe 


2 tblspns. flour 


6 buns, cut in half 


Temp: Medium heat 
Cooking Time: 20 mins. 
Yield: 6 sandwiches 


In large skillet, stir 
and brown over medium 
heat. 

Pour off fat. 


Stir into meat mixture. 


Sprinkle over mixture. 
Stir to mix well. 
Simmer 20 minutes. 


Spread mixture over 
1; bun and close. 


Serve with a crisp salad for a hearty lunch. 


Mrs. Gretchen B. Raymond 


HAMBURGER NICE 


Yield: 6 servings 


Oil to cover pan bottom Brown onions and 


Onion, sliced pepper. Remove from 
Green pepper, sliced pan, set aside. 
1% 1b. ground round Crumble meat into pan, 


stir until browned. 


Salt, pepper, soy sauce, Add to meat mixture. 
to taste 

1 small can mushrooms 

2 cans mushroom gravy 

Onion and pepper, 
previously cooked 


Serve over cooked rice. 


Peg Krautman 


STUFFED PEPPERS 


Oven Temp: 350° F. 
Baking Time: 14 hours 


4 green peppers Cut in half lengthwise. 
1 1b. ground beef Combine ingredients; 

2 cups cooked rice stuff peppers and place 
% cup onion, chopped in suitable baking dish. 


1% tspn. salt 
1/8 tspn. pepper 


1 can tomato sauce 


14 cans tomato sauce Pour over peppers; cover. 
Bake at 350° F. for 1% 
hours. Baste occasion- 
ally. 


Eleanor Rodzevitck 


GOLABKI 
(Stuffed Cabbage) 


lb. ground meat 

cup raw rice 

tspn. salt 

tspn. black pepper 
tspn. oregano 

small onion, chopped 


tile © GE ol cool on) 


2 lb. head of cabbage 


1 1b. can tomatoes 
2 bay leaves 


Cooking Time: 
Approx. 2 hours 


Mix together. 


Simmer 30 minutes. Leave 
in hot water for an addi- 
tional 30 minutes. Loosen 
leaves by removing core. 


Put about 2 tblspns. meat 
mixture onto a leaf; roll 
it up and tuck ends in to 
hold. 


Place cabbage rolis into 
pot. Cover with leftover 
leaves. 


Add to pot of cabbage 
rolls. 


Cover with enough boil- 
ing water just to cover 
top. 


Allow to simmer on low 
heat one hour. 


Dolores Monaco 


STUFFED CABBAGE 


2 large heads cabbage 
(34s lbs. each) 
9 quarts water 


2 cups onions, chopped 
3/4 cup dark seedless 
raisins 


2 15 oz. cans tomato 
sauce 

1/2 cup packed dark 
brown sugar 

1/4 cup lemon juice 

4 tspns. salt 

1/4 tspn. pepper 


Cooking Time: 2 3/4 hours 
Yield: 16 servings 


Discard tough, dark green 
outer leaves of cabbages. 
Remove core of cabbages. 
Heat water to boiling. 
Place one head of cabbage 
at a time in water, cut 
Side up. Using two large 
spoons, gently separate 
leaves as outer leaves 
soften; drain leaves in 
colander (remove only 16 
leaves from each head. 


Reserve 2 cups liquid from 
pot; discard remaining 
liquid. Coarsely chop 
remaining cabbage and place 
evenly in same pot. Add 
onions and raisins. 


In medium bowl, combine 
these ingredients. 


Continued on next page 


STUFFED CABBAGE 


3 lbs. ground beef 

1 1/2 cups regular 
long-grain rice 

4 eggs 

1 tblspn. onion salt 

1/2 tspn. pepper 


(Continued) 


In large bowl combine 

these ingredients. On 
center of each cabbage leaf, 
place two rounded table- 
spoons meat mixture, 
shaping mixture in 3-inch 
cylinder. Fold two sides 
of leaf toward center; 

from one narrow edge roll 
up jelly-roll fashion. 


Place half of rolls, seam 
down, on cabbage mixture 
in pot, Top with half of 
tomato mixture; repeat 
layering with remaining 
rolls and tomato mixture. 
Add reserve liquid and 
water to just cover cabbage; 
heat to boiling. Reduce 
heat to low; cover; simmer 
2 1/2 hours; uncover; cook 
15 minutes longer. 


May be frozen for use up 

to one month later. To 
serve, after freezing, 

thaw overnight in refriger- 
ator. Bake, covered in 
350° oven 2 1/4 hours, or 
until hot. 


Good Housekeeping, September, 


1976 


RANCH STYLE HASH 


14 lbs. ground beef 


1 cup green pepper, 
chopped 

% cup onion, chopped 

1 16 02. can tomatoes 


4, cup uncooked rice 


4 slices Velveeta 
cheese 


Cooking Time: 
Approx: 1% hrs. 


Brown 


Add to meat; cook for 
30 minutes. 


Add to meat/vegetable 
mixture; cook for 30 
minutes. 


Just before serving, 
place cheese slices on 
top of mixture and 
allow to melt. 


Barbara Doherty 


QUICK MEAT LOAF 


1 egg 

3/4 cup milk 

1 tspn. salt 

1/8 tspn. pepper 

1 tspn. dry mustard 

1 tblspn. Worcestershire 
Sauce or catsup 

1 small onion, chopped 

2/3 cup corn flakes 

14; lbs. ground beef 


Oven Temp: 350° F. 
Baking Time: 1 hour 
Yield: 1 9" loaf 


In large bowl, beat egg; 
add all ingredients. Mix 
thoroughly. Pack into 9" 
loaf pan. 


Bake. 


Mr. Mullen's mother 


LASAGNA 


Oven Temp: 350° F 
Yield: 3 quart baking 
pan or Pyrex dish 


1 pkg. (1 1b.) lasagna Cook for 8 minutes, 
according to package 
directions; drain. 


14 lbs. chopped meat Brown. 


Salt, pepper, oregano, Add to meat. 
parsley, to taste 
Drain excess fat from 
meat. 


Prepared spaghetti sauce Add to meat mixture. 
Cook until sauce is 
well heated; remove 


from heat. 
1 lb. cottage cheese Mix together until well 
3 eggs blended. 
Parmesan cheese, grated In a 3-quart pan, layer 
Mozzarella cheese, as follows: sauce, la- 
sliced sagna, cottage cheese/ 


egg mixture, Parmesan 
cheese, mozzarella cheese; 
the mozzarella cheese 
should also be the top 
layer. 


Bake uncovered at 350° F. 
until cheese melts. 


Pat Berger 
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MACARONI BEAN BAKE 


14 lbs. ground chuck 


3 medium onions, chopped 

salt, pepper, garlic 
powder, onion salt - 
to taste 


212 0z. cans Italian 
tomatoes 

1 (tomato) can water 

2 bay leaves 

1 small can tomato paste 

2 (paste) cans water 

3/4 1b. elbow macaroni, 
cooked 


1 medium can kidney 
beans, drained 

Salt (additional, to 
taste) 

Oregano - to taste 


Water 


4, pkg. frozen green 
beans, thawed 


Grated cheese (optional) 


Serve with salad and garlic bread. 


outdoor barbecue! 


Cooking Time: 


Approx. 14 - 2 hrs. 
Yield: 10 generous 
servings 


Brown in large Dutch 
oven. 


Add to browning meat. 


When onions are tender, 
add to meat/onion mix- 
ture. 


Add to meat/tomato/mac- 
aroni mixture; simmer 
1 hour. 


Added as needed. 


Add to mixture; cook 
just until tender-crisp. 


Sprinkle on top of 
mixture. 


Good dish for 


Florrte Austin 
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MEAT BALL STEW 


4, lbs. ground beef 


cup soft bread crumbs 
cup finely chopped 
onion 

egg, beaten 


tspn. salt 
tspn. marjoram leaves 
tspn. thyme 


tblspns. salad oil 


104% oz. can condensed 
beef broth 
can condensed tomato 
soup 
medium potatoes, 
peeled and quartered 
carrots, scraped, cut 
in 1" chunks 
small white onions, 
peeled 


tblspns. fresh parsley, 


chopped 


Mrs. 
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Temperature: simmer 
Cooking Time: 30 mins. 
Yield: 6-8 servings 


Combine in bowl and 
shape into 24 meat- 
balls. 


In 4 quart Dutch oven, 
heated. 

Brown meatballs in oil, 
and remove to plate as 
they brown. 


Combine soups and place 
in Dutch oven. 


Add meat balls and re- 
maining vegetables. 


Bring to a boil; cover 
and simmer 30 minutes. 


Add at the end. 


Gretchen B. Raymond 


TAMALE CASSEROLE 


2 medium onions, 
coarsely chopped 
2 cloves garlic, 
coarsely chopped 
4 cup bacon fat 


1 1b. Italian hot 
sausage 
1 1b. chopped chuck 


2 (8 0z.) cans tomato 
sauce 

1 (16 0z.) can whole 
kernel corn, drained 

12 green olives, sliced 

2 tspns. chili powder 

1 tspn. salt 

freshly ground pepper, 
to taste 


14; cups corn meal 
6 cups boiling, salted 
water 


Oven Temp: 350° F. 
Baking Time: 30 minutes 
Yield: 8 servings 


In large skillet, fry 
in bacon fat until 
lightly browned. 


Remove from casing; 
break up and add to 
chopped beef. 


Cook over medium heat 
until beef has lost its 
red color. 


Add to meat mixture and 
simmer on low heat. 


Cook corn meal in water 
for 5 minutes, stirring 
constantly. 


Using 4 quart casserole 
lined with 3/4 cornmeal 
mixture, pour meat mix- 
ture into center and top 
with remaining cornmeal 
mixture. 

(Continued next page) 


13 


Reet mete AUST a 


TAMALE CASSEROLE 


(Continued) 


6 tblspns. Jack Cheese Sprinkle over top. 
or cheddar, grated 


2 tblspns. butter 


Dot over top. 
Bake. Serve hot. 
Amertea in your Kitehen, 


publtshed by 
Levtttown Publte Library 
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CARPETBAG STEAK 


1 lb. sirloin steak 


Fresh oysters 
Fresh mushrooms 
Chopped clams, optional 
Salt and pepper, 
to taste 


Sauce 
% cup butter 


% cup flour 


1% cups beef stock 


4, cup burgundy 
Salt and pepper, 
to taste 
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Yield: 1-2 servings 


Cut a deep slit in side 
of steak. 


Season steak with salt 
and pepper. Stuff slit 
with oysters, mushrooms 
and clams. 


Weave a skewer through 
open end of pocket to 
hold stuffing. Broil 
to your taste. 


Serve with 2 ounces of 
Burgundy Wine Sauce. 


Melt in a heavy pan. 


Stir into melted butter. 
Remove from heat 


Slowly stir into flour; 
cook over medium heat. 


Add to sauce. Heat 
through and serve. 


Virginia Perkins 

Jolly Swagman Inn 

200 West Nitcholat Street 
Hieksville 
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CHUCK STEAK WITH MUSHROOM GRAVY 


Cooking Time: 1 hour 
Yield: 4 servings 


14; lbs. blade or round Rub flour, salt and pepper 
bone chuck steak cut into the steak. Brown 

4" thick slowly in hot skillet. 

cup flour 

tspns. salt 

tspn. pepper 


arm 


e 


can mushroom soup When brown on both sides, 
add soup. Cover tightly; 
simmer for‘l hour. 


Amertean Meat Instttute, 
Wartime Meat Rectpes 


STEAK PIZZIOLA 


Oven Temp: 350° F 


2 pieces chuck fillet Place in baking dish 


or pan. 
1 onion, sliced Add to baking dish. 


2 cans tomato sauce Bake until tender. 
8 oz. each 
1 tspn. oregano 
Salt and pepper, 
to taste 
Dolores Fiorito 
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OLD FASHIONED STEAK ROLL 


1 onion, chopped 

1 small green pepper, 
chopped 

1 carrot, grated 

2 slices uncooked bacon, 
chopped 


1 slice round steak, 
4" thick (about 
14 pounds) 

2 tblspns. flour 

Salt and pepper 


Oil 


4, cup boiling water 
1 can beef gravy 


Temperature: simmer 
Cooking Time: 1 hour 
Yield: 6 servings 


In bowl, mix together. 


Spread vegetable mixture 
on steak. Roll up meat 

lengthwise and tie with 

string. 


Rub onto meat. 

Sprinkle on meat. 

Fill bottom of heavy 
frying pan. Brown meat 
roll on all sides. 

Pour off drippings. 


Stirred into pan. 


Cover tightly and simmer 
1 hour. 


Serve with pan gravy and buttered noodles or 


mashed potatoes. 


Mrs. 
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Vineent Felten 


BEEF ROULADEN WITH POTATO BALLS 


1 thick (1%) slice 
top round steak 
(approx. 2% - 3 lbs.) 


1 "old'' dill pickle 
(dark green) 


Bacon slices 
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Cut steak crosswise into 
24s" pieces,or 4 sections. 
Slice through each piece 
to make 4 - 5 thin slices, 
approx. 24 x 5", (This is 
easier to do if steak has 
been frozen and allowed 
to thaw just until knife 
can cut through.) One 
top round steak usually 
yields 16 - 20 rouladen. 
Lay slices of steak on 
wax paper. Pound if you 
were unable to cut slices 
thin enough. 


Cut pickle lengthwise 
into sixths. Then cut 
each spear in thirds. 


Cut bacon slices in half 
or thirds to fit steak 
slices, one for each slice 
of meat. 


Place strip of bacon 
lengthwise on each piece 
of meat. Place slice of 
pickle crosswise on top 
of bacon. Roll up jelly 
roll fashion with pickle 
in center. Secure with 
toothpick. 


Continued on next page 


BEEF ROULADEN WITH POTATO BALLS 
(Continued) 


Flour 
Salt, pepper to taste 
Vegetable oil 


Water 


Potato Balls 


5 medium potatoes 
Salt 


1 egg 


Coat rouladen with flour, 
salt and pepper. In Dutch 
oven or other large stew 
pot, brown rouladen well 
on all sides, in hot oil. 


Add approximately 1" water 
to pot. Cover and simmer 
45 minutes to an hour, or 
until meat is tender. 

When done, remove rouladen 
to serving dish. Keep warm. 
Make gravy from liquid. 

This makes lots of good 
rich gravy. Serve with 
potato balls (see below). 


Pare, wash, cut into quarters. 
Cook just until done in 
salted water in deep saucepan. 
Drain, put into large bowl. 
Rinse saucepan, fill with 
water; return to heat and 
bring water to a rolling 
boil. 


Meanwhile, rice potatoes, 


add egg. (Potatoes will have 
cooled slightly.) Mix. 


Continued on next page 


BEEF ROULADEN WITH POTATO BALLS 
(Continued) 


1 cup flour, approx. 


Add flour, a little at a 
time, until mixture will 
stick together and form 
smooth balls. Amount of 
flour used depends on 
starchiness of potatoes, 
Form balls (slightly larger 
than a golf ball) and place 
on wax paper to wait for 
cooking. 


Using slotted spoon, put 

3 or 4 balls into boiling 
water (do not crowd). They 
will sink to the bottom, 
When they come to the top 
again, they are done. 
Remove with slotted spoon 
to heated platter, keep 
warm, and repeat until 

all potato balls are done, 


(Leftover potato balls, sliced and fried are great!) 


Mrs. Gussow's rectpe as told 


to Adete Farrell 


SWAGMAN'S ROAST BEEF TUCKERBAGS 


Oven Temp: 350° F. 


Baking Time: 50 minutes 
Yield: 2 Tuckerbags 


Use top or bottom round of beef. For each Tucker- 
bag (usual portion - 2 Tuckerbags per person) cut 
a slice of beef 4" thick (less tender cuts may be 
used provided the meat is roasted slowly; meat 


should be well done). 


Flatten each strip by pound- 


ing. Lightly season and put aside. 


1; Ib. ground beef 
salt, pepper to taste 


2 oysters 

6 chopped clams 
(optional) 

dash of red wine or 
sherry 


Prepare as for hamburgers. 


Using half of ground meat, 
place one oyster and half 
of clams in center. Sprinkle 
with wine. Close ground 
meat around oyster and clams 
to form cylinder. Place 
this stuffing on flattened 
beef slice. Roll to form 
roulade (or log shape) 
approximately 4" long by 

2" in diameter. Skewer the 
roast beef with toothpicks 
to secure stuffing. Repeat 
with second slice of beef 
using remaining half of 
stuffing. 


Place tuckerbags in deep 
dish with a little *beef 
stock to prevent drying out. 
Bake. Serve with Burgundy 
Wine Sauce (see following) 


Continued on next page 


BURGUNDY WINE SAUCE 


Wine Sauce 


Shallots, chopped 


(or young onions with 
a dash of garlic) 


Mushrooms, sliced 
Black peppercorns 
Burgundy, red 
Butter 


Brown Roux 


Flour 
Butter 


*Beef Stock 


2 lbs. beef bones 
Carrots 

Onions 

Celery 

Leeks (Optional) 


2% cups water 
Bay leaf 

Thyme 

Black peppercorns 
Salt 

Accent 


Saute shallots in butter, 
add sliced mushrooms. When 
lightly browned, add black 
peppercorns. Cover with 
wine 1" over vegetables. 
Allow to cook until wine 
reduces to one-half. 


Add equal amount *beef 
stock to cooked wine 
sauce; cook together 
1/2 hour. Strain. 

Add Brown Roux (below). 


Mix flour and butter over 
low heat until mixture 
browns. Combine with 
beef stock and wine 
sauce. Place in covered 
dish in oven, cooking 
until sauce is golden 
brown. 


Wash bones, brown with 
vegetables in small amount 
of lard or bacon drippings, 
in saucepan. 


Add to bones and vegetables. 
Add seasonings and cook 
slowly for 12 hours. 

Skim grease from top and 
strain. Store in 
refrigerator. 


Virginta Perkins 

Jolly Swagman Inn 

100 West Nicholat Street 
Hicksville 
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BRAISED SHORT RIBS OF BEEF 
Yield: 4-5 servings 


2 lbs. beef short ribs Cut ribs into individual 


flour squares and flour them. 

2 tblspns. lard Brown slowly on all sides 
in lard, allowing 20-30 
minutes. 

2 tspns. salt Add seasonings, onion and 

1/8 tspn. pepper water. Cover tightly and 

1, onion, minced simmer 2 hours. 

4, cup water 

2 carrots, finely cut Add vegetables, continue 

4s green pepper, finely to cook 30-40 minutes. 

cut Remove meat to platter. 

2 ribs celery, finely 

cut 
1 tblspn. flour Thicken vegetable gravy 
4, cup water with flour and water. 


Wartime Meat Rectpes 
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BEEF GOULASH 


5 tblspns. fat 


Cooking Time: 24-3 hours 
Yield: 5-6 servings 


Heat fat; fry onions un- 


6 medium onions, sliced til golden. 


3 lbs. beef (chuck, 
shin or end of 
tenderloin) 


1 tspn. paprika 
1 tblspn. vinegar 


Cut meat into 2'' cubes; 
add to fat. 


Add seasonings. 


caraway seeds, to taste 


marjoram, to taste 
dash salt 


1 to 2 cups soup stock Add soup stock and simmer 


1 tspn. flour 


meat until tender, adding 
stock as needed. 


Add flour; blend well; 
boil for a few minutes. 


Serve. 
Lennart Lundstrom 
Viennese Coach Restaurant 


Jericho Turnptke 
Syosset 
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BEEF G 


5 strips bacon, 
cut in cubes 


2 large onions, sliced 


1 tblspn. paprika 


3 lbs. beef (chuck, 
round,etc.) trimmed, 
cubed. 

Salt and pepper, 
to taste. 


1 clove garlic, crushed 

3/4 tspn. caraway seeds 

1 can beef consomme 
(undiluted) 


1 tblspn. flour 
(optional) 
Serve over wide egg noo 


May be frozen. Thaw at 


heat. 


OULASH 


Cooking Time: 
Approx. 2-24 hrs. 


Fry until lightly 
browned. 


Add to bacon, cook 
until soft. 


Add to pan, allow to 
dissolve. 


Add to bacon/onion 
mixture; cover and 
simmer for 15 mins. 


Add to pan when meat 
is evenly browned, 
cook until tender, 
about 1% to 2 hours. 
If desired, add to 
goulash to thicken; 
cook 10 mins. longer. 
dles. 


room temperature and 


Joyce Ann Madill 
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BEEF STROGANOFF 


3 tblspns. butter 


4, 1b. fresh mushrooms 
or 2 ~ 4 oz. cans 
1 large onion, sliced 


14-2 lbs. top round 
steak 


Flour 


4, cup water 


14 tspns. salt 

1/8 tspn. pepper 

1 tspn. thick condi- 
Ment sauce 


1 cup sour cream 


Cooking Time: 

Approx 2% hrs. 
Yield: 6 servings 
Melt in frying pan. 


Saute about 5 minutes; 
remove from pan. 


Trim fat from meat; 
cut into strips. 


Coat meat; brown in 
butter. 


Place onion/mushroom 
mixture on top of meat. 


Add to meat mixture. 
Cover and cook over low 
heat 2 hrs., or until 
meat is tender. 


Add just before serv- 
ing. 


If desired, thicken 
gravy with flour. 


Serve over cooked noodles. 


Virginia MeGtffert 
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HUNGARIAN GOULASH 


2 lbs. stewing beef 
Flour 


1 tblspn. fat 
1 large onion, sliced 


3 - 8 oz. cans tomato 
sauce 
3 cans water 


Basil 

Sugar 

Salt 

Garlic powder 


2 carrots, cut up 


Cooking Time: 
Approx. 2% hrs. 


Yield: 6 servings 


Cut into 1-inch cubes. 
Sufficient to coat meat. 


Brown meat in fat with 


onions. Place in Dutch 
oven. 
Add to meat. 


Add dashes of the 
spices to meat. Simmer 
about 1 hr. 35 mins., 
stirring frequently. 


Add and continue simmer- 
ing an additional 25 
minutes. 


Serve over cooked noodles. 


Anonymous 


BEEF and BURGUNDY 


Cooking time: 
Approx. 3 hrs. 


4, 1b. margarine Melt in large deep pan. 

3 - 4 1b. pot roast Brown meat on all sides. 
Drain fat. 

2 ~ 8 0z. cans tomato Add remaining ingred- 

sauce ients. Cook slowly in 

1 cup water covered pan for approx- 

1, 1b. mushrooms imately 24; hrs., or un- 

4% tspn. oregano til meat is tender. 

45 tspn. salt 

2 cloves garlic 

4 tspn. parsley 

% tspn. basil 

4 tspn. rosemary 

Water If necessary, add dur- 
ing cooking. 

1 cup burgundy Add, cook an additional 

4 hr. 

Flour To thicken gravy, as 

desired. 


Serve over rice or noodles. 


Pat Malloy 
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CARBONNADE 


Yield: 4 servings 


(A specialty of northern France where beer is as 


common as wine. 


Even though made with onions and 


beer, dish has a delicate flavor typical of 


French cuisine). 


2 lbs. beef chuck or 
pot roast, cubed 


2 tblspns. olive oil 
& cup wine vinegar 
dash rosemary 

dash thyme 

salt & pepper 


4 slices bacon, cut in 
1" pieces 
4 cups onions, sliced 


4,5 tspn. flour 
1 tspn. sugar 


12 0z. warm beer 
beef bouillon 

1 tspn. salt 

45 tspn. pepper 
bay leaf 


Marinate beef cubes in 
glass or porcelain dish, 
covered, overnight or 6 
hours at room temperature, 
stirring several times. 
Drain, reserving marinade. 


Fry bacon lightly; add 
onions; cover and simmer 
for 20 minutes or until 
onions are translucent. 


Remove cover; add flour and 
sugar, stir well. In- 
crease heat to medium high 
and cook 15 minutes, stir- 
ring often. Remove onions 
to serving pot. 


Place beef in serving pot, 
add reserved marinade, beer, 
bouillon to cover and 
seasonings. Stir well and 
simmer 3 hours. 


(Continued next page) 


CARBONNADE 
(Continued) 


CARBONNADE A LA PROVENCALE 


2 garlic cloves, chopped Mix garlic cloves with 
4 tblspns. capers capers, pound into paste; 
3 tblspns. Dijon-type beat in mustard and 
mustard olive oil; add parsley 
3 tblspns. olive oil and stir into carbonnade 
% cup fresh parsley 5 minutes before removing 
from heat. 


Supper in the Stacks 
publtshed by 
Manhasset Publte Library 


OVEN POT ROAST 


Oven Temp: 350° F. 
Roasting Time: 24-3 hrs. 
Yield: 4-5 servings 


3 - 4 1b. chuck roast, Place meat on heavy duty 
lean, boneless or foil. 
semi-boneless 


1 can cream of onion, Spread over meat. 
celery or mushroom 
soup 


1 tspn. steak sauce 


2 - 3 carrots, cut in Parboil carrots; arrange 
chunks alongside meat and pota- 
1 peeled potato, per toes, sealing all com- 
person pletely in foil. Place 
in any flat pan and 
roast. 


Helen G. McClure 


30 


GERMAN SAUERBRATEN 


4 - 6 lb. pot roast 


onions, sliced 
carrots, sliced 

bay leaves 

tspn. salt 

tblspn. parsley flakes 
tspn. ground cloves 
tspn. allspice 


Mek RH NN ND LP 


— 


quart vinegar 


Margarine 


Marinade and vegetables 


Place in bowl (any- 
thing but aluminum). 


Add to meat. 


Heat to boiling; pour 
over meat. 


Marinate in refriger- 
ator for 3 or more days, 
turning meat twice a 
day with 2 spoons. 

NEVER PIERCE MEAT WITH 
FORK. 


When ready to cook, 
drain meat, reserve 
marinade and vegetables. 


Sufficient to brown 
meat on all sides. 
Suggest using heavy 
Dutch oven. 


Add to browned meat but 
do not cover the meat. 


Simmer slowly 3 to 4 
hrs., or until tender. 
(May be done in pressure 
cooker at 10 lbs. pres- 
sure for 1 hr.) Remove 
meat, leaving pan juices. 


Continued on next page 
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GERMAN SAUERBRATEN 
(Continued) 


Gravy: 


3 tblspns. 


sugar 


Flour 


NC be Ww 


NWONrF PRE LD 


Add to pan juices, stir. 
Add sufficient for de- 
sired gravy consistency. 
Serve over sliced meat. 


Joy Boyle 


SAUERBRATEN Mitout 
KARTOFFEL KLOSSE 


lbs. round steak 
tblspn. salt 


tspn. pepper 


onions, sliced 
carrot, sliced 

rib celery, chopped 
cloves 

peppercorns 

pint red wine vinegar 
bay leaves 

- 24 pints water 


Preparation Time: 4 days 
Cooking Time: 

Approx. 4 hrs. 
Yield: 6 servings 
Wipe steak with damp 
cloth; season with salt 
and pepper. Place in 
earthen glass or enamel 
bowl. 


Combine ingredients; 
add enough water to 
cover meat. 


COVER. PUT INTO REFRIG- 
ERATOR FOR FOUR DAYS. 


In the meantime, do 
whatever you want, or, 
go out, but return on 
the fifth day or leave 
instructions to next 
of kin. 


Continued on next page 
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SAUERBRATEN Mitout 
KARTOFFEL KLOSSE 
(Continued) 


FIFTH DAY: Remove meat 
from refrigerator; drain. 


2 tblspns. kidney fat Sear meat on all sides, 
1 tblspn. butter using enamel-ware, glass 
or earthen-ware utensil. 


Add marinade liquid and 
bring to boil; lower 
heat and simmer about 

3 hours. 


5 tblspns. butter Melt. 

tbispns. flour Add flour, stirring un- 

1 tblspn. sugar til smooth. Blend in; 
brown to a nice dark 
color. Add to simmer- 
ing meat mixture. 


w 


Cover and continue 
cooking until meat is 
tender, about 1 hour 
longer. 


Place meat on a warmed 
serving platter. 


8 or 10 ginger snaps, Add to pot juices and 
crushed. cook until thickened. 
Serve over meat. 


Dotores Monaco 
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MINTED LAMB SHANKS 


1 large onion, thinly 
sliced 

cup tomato ketchup 

cup water 

cup mint flavored 
apple jelly 

2 tbispns. lemon juice 


wR Re 


4 lbs. lamb shanks 
1/3 cup flour 

2 tspns. salt 

% tspn. pepper 


2 tblspns. shortening 


Parsley sprigs 


Cooking Time: 1 3/4 hours 
Yield: 6-8 servings 


Combine; heat until jelly 
melts. 


Dredge lamb in flour 
mixture. 


Brown lamb in shortening 
in Dutch oven or deep 
skillet. 


Add sauce. Cover; simmer 
14 hours or until tender. 
Remove cover; continue 
cooking, stirring occas- 
ionally, until sauce is 
of desired consistency. 


Remove excess fat. 


Garnish with parsley 


Dorothy Lenowtez 


APPLE CHOP CASSEROLE 


Oven Temp: 350° F. 
Baking Time: 1-145 hours 
Yield: 6 servings 


6 rib or loin pork Brown chops on both sides 
chops, cut 3/4" in a lightly greased 
to 1" thick skillet, after coating 
cup flour with flour and seasonings. 


4 
1 tspn. salt 

4, tspn. season salt 
L 


tspn. pepper 


4, cup brown sugar, While chops are browning, 
firmly packed mix sugar and salt and 

1 tspn. salt reserve. 

4 sweet potatoes, Wash potatoes and cut 
medium-sized into 1/8" slices; wash, 

3 tart apples, medium quarter and core apples. 


sized (about 1 1b.) Cut into 4" slices. 


Place browned chops in 
greased casserole. 
Arrange one half of the 
potatoes in a layer over 
the chops. Sprinkle with 
part of brown sugar mix- 
ture. Top with one half 
of apples and sprinkle 
again with sugar. Repeat 


layers. 
4, cup apple cider or Over all, pour cider or 
apple juice juice. 


Cover casserole and bake. 
Remove cover last 15 mins. 


Grandmother Welles’ 
Mystte Cookbook 
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PINEAPPLE STUFFED PORK CHOPS 


4 double-thick pork 
chops 


Salt 


1 cup dry bread crumbs 

*% cup pineapple, diced 
or crushed, drained 

2 tblspns. pineapple 
juice 

3/4 tspn. salt 

1 egg, beaten 


2 tblspns. butter, melted 


*s cup celery, chopped 


Oven Temp: 350° F. 
Baking Time: 1% hours 
Yield: 4 servings 


Have shops cut double 
thickness and pocketed 
for stuffing on bone side 
of chop. Rub inside and 
out with salt. 


Mix ingredients and pack 
into pockets in chops. 


Place chops on rack in 
roasting pan and bake. 


Wartime Meat Recipes 
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LASAGNA 


14 lbs. Italian sweet 
sausage 


245 lbs. chopped meat 

4 hard-boiled eggs 

16 oz.pkg. mozzarella 

2 1b. lasagna 

For Layering: 

3 1b. can ricotta cheese 
Italian cheese, grated 
Salt and pepper, to 


taste 
Spaghetti sauce 


Oven Temp: 350° F. 
Baking Time: 
Approx. 1 hour 


Fry sausage; cut into 
pieces; set aside. 


Brown. 
Chop; set aside. 
Chop; set aside. 


Cook according to pack- 
age directions. 


In a large baking pan, 
layer as follows: sauce, 
lasagna, chopped meat, 
sausage, chopped egg, 
ricotta, mozzarella, 
grated cheese, salt and 
pepper. Repeat layers 
until all ingredients 
are used. Bake uncovered 
at 350° F. until all 
cheese melts. 


JoAnn Cassone 
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CELERY STUFFED SPARE RIBS 


Oven Temp: 350° F. 

Cooking Time: Approx. 
2 hours 

Yield: 8 servings 


2 sides spareribs 


45 cup salt pork, Fry salt pork until crisp, 
minced remove pieces. 

1 onion, chopped Cook onion in pork fat; 

3 cups soft bread cubes add crisp pork, celery and 

1 cup celery, chopped bread cubes, salt and 

3/4 tspn. salt pepper. 


1/8 tspn. pepper 
Spread one section of the 
spareribs with dressing. 
Cover with other section 
and sew or tie in place. 


Sprinkle outside with 
salt and pepper and rub 
with flour. 


Lay stuffed ribs on a 
rack in an open roasting 
pan and bake, uncovered, 
for 30 minutes to the 
pound (about 2 hours). 


Amertean Meat Instttute 
Wartime Meat Rectpes 
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STUFFED PEPPERS 


or 6 medium green 
peppers 


lb. lean ground pork 
cup onion, chopped 
clove garlic, minced 
tspns. salt 

tspns. paprika 

tspn. pepper 


(6 oz.) can tomato 
paste 


14; cups water 


14 cups cooked rice 


I 


egg, beaten 


Oven Temp: 375° F. 
Baking Time: 25-30 mins. 
Yield: 5-6 servings 


Cut tops off, remove seeds 
and membrane. Cook in 
boiling, salted water 
about 5 minutes; drain. 


In skillet, lightly brown 
pork with onion and garlic; 
pour off fat. Stir in 
salt, paprika and pepper. 


Combine tomato paste and 
water. 


Into pork, stir 1 cup 
tomato mixture, rice and 
egg; fill peppers with 
mixture. 


Place in shallow baking 
dish; pour remaining 
tomato mixture over 
peppers. Bake. 


20 Foretgn Accent Dinners 


STUFFED PEPPERS 


Oven Temp: 350° F. 
Baking Time: 
Approx. 30 mins. 


4 large green peppers Peppers may be cut in 
half lengthwise; or have 
tops (and seeds) removed. 
Parboil 5 minutes. 


1 link of Italian Remove from casing; 
sausage crumble; brown in oil 

1 onion, chopped with onion. 

1 cup raw rice Add to sausage mixture, 


stirring until rice is 
lightly browned. 


1 tspn. tomato paste Dissolve paste in bouil- 

3 cups warm beef lon; add to sausage/rice 

bouillon mixture. 

Salt, to taste Add; cover and simmer un- 
til rice is barely tender 
and has absorbed the 
liquid. 

3 tblspns. grated Add to mixture and blend 

Parmesan cheese thoroughly. 
Stuff peppers with rice 
mixture, piling stuffing 
high. 

4,5 lb. grated Top generously with 

mozzarella cheese cheese. 

3 tblspns. butter Dot with butter. 


Arrange in well greased 
baking pan; bake at 350°F 
for approximately 30 mins., 
or until mozzarella melts 
and is golden brown. 


Anonymous 
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FRESH KELBASI - (POLISH SAUSAGE) 


Oven Temp: 


S75¢ Be 


Cooking Time: 


simmer 10 minutes 
bake 30 minutes 


Yield: 2-4 servings per 


Pork Casing* 
For each pound of 
fresh pork butt: 


1% tspn. salt 
Freshly ground black 


pepper, to taste 
(lots!) 

1 medium clove garlic, 
pressed 


4,5 tspn. onion, minced 
water 


Boiling water 
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pound of pork. 


Soak length desired in 
warm water. 


Grind pork, using 
coarsest blade. 


Add to pork, mixing very 
thoroughly with hands. 


Put casing on sausage 
stuffing nozzle** and 
tie bottom of length 
with string. Using 
thumb, push pork through 
nozzle into casing. Tie 
second end with string. 
Start another length, if 
needed. 


Simmer kelbasi for about 
10 minutes. Place on 
rack in pan and bake, 
turning once until golden 
brown and crusty. 


(Continued next page) 


FRESH KELBASI - (POLISH SAUSAGE) 
(Continued) 


* 1. Can be purchased 
by lengths or weight in 
pork stores. 

2. One pound cartons 
can be purchased in some 
supermarkets. Since it 
is packed in coarse salt, 
it will last indefinitely 
when refrigerated. 


** 1. Sausage stuffing 
nozzles can be pur- 
chased as such. 
2. They can also be 

made from 

a. a beverage bottle 
neck; be sure glass is 
ground smooth so it 

will not be a danger 

to the user. The open- 
ing should be at least 
1" in circumference; 
length 5", 

b. stainless steel pipe 
same dimensions, (1" x5"). 


Serve with horseradish and rye bread, as first 


course. 


Serve with horseradish, rye bread, sauerkraut, 
boiled potatoes as a main course. 


Dorothy Lenowtez 


SNOWBOUND - 1934 aN? 
by Alonzo Gibbs aCe 
....-1934, the first bad winter I had ever .. 
experienced. Before that, say from 1915 to the @”\ 
early 1930's, the winters had been mild and easy © >" 
to bear; in fact, as a boy, I had seldom been able 
to use my ice skates. But in 1934, a bleak de- 
pression year, one of the prize blizzards of all 
time came along. It began on Monday afternoon, 
February 19, and by morning the drifts on our 
Plainedge farm were something to see. 


The radio told us that during the night the 
storm had blocked all highways. An icy northern 
wind had trucked the snow to our island, stalling 
all traffic on the Long Island Rail Road. We lis- 
tened to such dramatic leads as "Nassau Paralyzed 
by Storm - Cut Off from World,'' and we gazed out 
the window with increasing apprehension, for the 
snow was still falling, falling so thickly that we 
could no longer see very far, not even to the 
mounds of earth heaped over pits on the Ludwig 
brothers! farm It was always comforting to look off 
in that direction on a clear, sunny January day and 
see the brothers hoisting baskets of carrots or 
turnips from the four-foot deep straw-lined pits 
where they had buried them back in November. 


Then, on Tuesday, while winds fluted over the 
Hempstead Plains, the snow added eight inches to 
the six inches that had already fallen. Throughout 
Nassau - so the radio said - drifts were five- to 
ten-feet high. Farmindale was cut off completely, 
without lights, fuel, or food beyond the limited 
stock on hand. CWA gangs had been organized, some 
5,000 men throughout the county, and help was being 
rushed to isolated areas. Several babies had been 
born in automobiles on their way to hospitals. All 
the stereotypes of storms came over the air to us. 
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We soon discovered that the water main lead- 
ing into our house was frozen solid - imagine, 
frost four or five feet down! And since we had no 
water to cook with, I was sent to gather clear 
snow in a cooking pot. Outside I found the sky 
feathery and loosened by the wind. I crunched 
over to the chicken house we had then and in its 
shelter went on to the place where the mallard 
ducks lived with their wild brood, twelve or so. 
Only a mound of snow showed there and I concluded 
that they had flown off before the storm, having 
been warned by instinct of its approach. Even- 
tually I came in with the snow and Mother melted 
it down. Then she discovered that we were almost 
out of food. This was a challenge no, Boy Scout 
could resist and pulling on my knapsack I set out 
for Central Park village (now Bethpage). 


I can remember clearly the floundering way I 
went. The wind worsened; the roads before mewors- 
ened. About where Northedge School is today I 
encountered drifts well over my head. And they 
were massive, each covering in long, unsettled 
ridges more than one hundred feet of the road I 
had to swim at times; a certain panic is found to 
exist when there's no solid earth beneath one's 
feet. At the old Motor Parkway bridge, a pine 
woods on my right was drifted deep. The sky was 
flat gray, the trees very green and the snow very 
white. I cut across the fields beside and reached 
the town and stocked up. 


Upon my return home, I learned that Father 
had found the mallards safe and warm under a pile 
of snow. We sat down happily and ate the smoked 
tenderloin [I had brought and waited for the 
snowplows to come through. But none came, not a 
truck could budge. Then, after nightfall, we 
heard them. On the crisp air the clank of shovels 
from miles off, towards Central Park. We opened 
the door as long as we dared and listened. Yes, 
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shovels clanking. And in a few hours they were 
passing by - a crowd of men, glad to have the 
work, laughing, shoveling and stepping, followed 
by a truck with its headlights on to show them 
where to dig. 


We thought this would end the bad weather, 
but on Sunday afternoon, February 26, a second 
storm struck, It struck across the nation and the 
snow fell for two days, and thirty-seven persons 
died. I recall saying to my mother, "I guess this 
beats the blizzard of '88 all hollow." She ans- 
wered with the customary loyalty of persons who 
knew that long-ago storm. "No,' she said, "in 
"88 the drifts were so high we couldn't even see 
the light of day." 


A Winter Scene Similar to One Which Might Have 
Been Viewed tn the Platnedge Area around 1840. 
In the Background, the Powell Farmhouse 

(Old Bethpage Village Restoration) 
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THREE-DAY BLIZZARD TENDERLOIN* 


Ist Day* 


1 smoked tenderloin 
(pork butt) 


2nd Day* 


Sliced, left-over 
tenderloin 


Wash in cold water. Place 
in pot and just cover with 
cold water. Bring to boil. 
Simmer for 1% to 2 hours 
or until tender. 


Serve hot with small boiled 
potatoes and cabbage. 


Fry sliced meat. Serve 
with scrambled eggs. 


SCRAMBLED EGGS** 


4 eggs, separated 
4, cup milk 
1 tblspn. fresh or 
frozen chives 
dash seasoned salt 
4, tspn. salt 
1/8 tspn. pepper 
4; can cream of mushroom soup 


3rd Day* 


Cubed, left-over 
tenderloin, potatoes, 
cabbage 

1 tbIspn butter or 
margarine 


Yield: 
Beat egg yolks slightly and 
mix with other ingredients, 
except whites. Beat whites 
stiff, fold into first mix- 
ture. Cook over low heat, 
stirring until firm. 


4 servings 


Mix leftovers together. 
Melt butter or margarine 
in pan. Add mixture and 
fry. 


*Alonzo Gtbbs 
*4Forum Feasts,¢1968 Forum 
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Cookbook Fund 


SCALLOPED HAM AND POTATOES 


4-5 medium potatoes, 
pared 

tblspn. flour 
tspn. salt 


tspn. pepper 


FN allo 


1 slice ham steak, 
about 1" thick 


1 3/4 cup milk, scalded 
3 tblspns. butter 


3/4 cup cheddar cheese, 
grated 
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Oven Temp: 350° F. 
Baking Time: 1 hour 
Yield: 3-4 servings 


Slice potatoes thin and 
shake in bag containing 
flour and seasonings. 
Layer one-half of pota- 
toes in greased 1% qt. 
casserole. 


Place steak over potatoes; 
layer remaining potatoes 
over ham. 


Add butter to scalded milk 
and pour over potatoes. 
(Milk should barely cover 
top of potatoes). 


Sprinkle cheese over top. 
Bake for 50 minutes or 
until potatoes are tender 
when pierced with fork. 
Turn off heat; cover and 
leave in oven for 10 mins. 
or more for liquid to be 
absorbed. 


Grandmother Welle's Mystte 


Cookbook 


EGG FOO YUNG 


Temp: Oil at 400° F. 
for deep frying 
Yield: Serves 4 


Sauce 

14 cups chicken stock In a saucepan, stir 

1 tspn. molasses until smooth. Heat 

1 tspn. soy sauce to a boil. Cook only 
1 tspn. cornstarch until thickened. 


mixed with 
2 tblspns. water 


Omelet 


1 cup leftover chopped, Place in a bowl and 
cooked ham mix together. 
cup chopped onion 
cup fresh or canned 
bean sprouts, rinsed 
and drained 
3 tblspns. chopped 
scallions 
1 tblspn. soy sauce 
1 tspn. salt 


meat 


3 eggs, stirred Stir lightly into above 
mixture. 


With a deep-bowl ladle, 
spoon out the mixture 
and lower into the hot 
oil; tip the ladle at 
once to release the 
omelets. Let them fry 
until they rise to the 
surface. Turn them 
over and let the other 
side brown. Lift out at 


(Continued next page) 
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EGG FOO YUNG 
(Continued) 


once with a large strain- 
er spoon. Put on a hot 
dish. 


Serve plain, dashed with soy sauce, or with the 
sauce recipe, spooned lightly over the egg foo 


yung. 


Joan England 


ASPARAGUS TIPS WITH HAM 


24 asparagus tips 


8 long, thin slices ham 


% cup melted butter 
3 tblspns. grated 
Parmesan cheese 
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Oven Temp: 400° F. 
Baking Time: 5 mins. 
Yield: 4 servings 


Canned, or fresh ones 
cooked until tender. 
Drain well 


Wrap 3 tips in each 
ham slice and fasten 
with toothpick. 


Place ham/asparagus 
rolls in greased 
baking dish. 


Sprinkled over rolls. 


Vint Camarata 


PLUME DE VEAL CORDON BLEU 


Yield: 6 servings 


12 scallops of veal Sprinkle veal scallops 
(cut from the leg with salt and pepper to 
and pounded fine) taste. Place one slice 

6 thin slices ham of cheese and ham on each 

6 thin slices swiss scallop. Cover with re- 
cheese maining veal. Pound 

edges of each sandwich 
together. 

Flour for dredging Dredge in flour; dip in 

3 eggs, beaten beaten eggs; dredge in 

3/4 cup breadcrumbs crumbs. 

3/4 cup butter Melt butter in skilled 

olive oil until hot but not burn- 


ing or browning (add 
small amount of olive 
oil to prevent butter 
from burning). Brown 
veal quickly on both 
sides; lower heat and 
saute 6 to 8 minutes. 


Remove veal to hot plat- 
ter and serve. 


Serve with rice pilaf and a raw mushroom and spin- 
ach salad dusted with vinegar and oil. 


Ntek Monte 


Gurney 's Inn 
Montauk 
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PAPRIKA SCHNITZEL 


3 lbs. veal cutlets 
salt to taste 
4 tblspns. fat 


2 0z. salt pork, diced 
3 tblspns. onions, 
finely chopped 


1 tspn. flour 
1 tspn. paprika 


Soup stock, as 
needed 
1 cup sour cream 


1 tblspn. tomato puree 


51 


Cooking Time: 30 minutes 
Yield: 6 servings 


Have veal cut into thin 
slices. Pound flat. Pan 
fry quickly on both sides. 
Remove meat. Reserve meat 
juices 


Melt salt pork in large 
skillet. Add onions and 
fry slightly. 


Add paprika and flour. 
Brown slightly. Add 
meat juices. Bring mix- 
ture to boil; add salt 
and sour cream. Blend 
well 


Lower heat; add fried cut- 
lets and simmer until 
tender. Add tomato 

puree for richer color. 


Lennart Lundstrom 


Viennese Coach Restaurant 


Jertcho Turnpike 


Syosset 


THE BLACKSMITH OF PLAINEDGE 


In our modern society, with its great quantity 
of factory-produced products, the benefits of mod- 
ern technology are more or less taken for granted 
in an era which accepts machinery and complex 
equipment as commonplace. But for many years - 
until well into this 20th century - in many com- 
munities, the blacksmith was an important person. 
His skills were required to keep the horses shod, 
and to repair farm machinery. 


The name of Plainedge's blacksmith was Ambrose 
Whaley. His smithy was located on Union Avenue. 
His forebearers had been residents of Plainedge 
since early times. His father, Joseph Whaley, 
was a trustee of the school district in 1849. An, 
as he was called, was born in the old homestead 
near the corner of Boundary Avenue and Hicksville 
Road in 1857, He could remember going to the 
first schoolhouse in District 18, which had been 
built before 1814. The school term usually began 
on the Monday succeeding Thanksgiving Day and con- 
tinued for weeks or months until students were 
once again needed to help out with farm chores. 


Around 1878, when Am was 21, he opened his 
blacksmith shop. In those days, sturdy teams of 
Morgan horses carted produce over a planked toll 
road, the Hempstead Turnpike, to Jamaica, and then 
on to the Wallabout Market in Brooklyn. A tow 
team was usually hooked by chain to the tongue of 
a heavy wagon. This team helped the regular team 
pull the load to a point about where Franklin 
Square is today, and then returned home. In warm 
weather, the tow team continued on to the city. 

Am shod these horses. In the beginning, he 
charged $3.00 a team, but by 1928, when he retired, 
the price had reached $28.00. 
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Bad weather, when the soil could not be worked, was 
the convenient time to bring horses to Am's shop. 
The farm boys came up the road astride chestnuts 
or black-booted greys. A feed bag served for sad- 
dlecloth and saddle; another bag, worn peaked on 
the farm boy's head, protected his shoulders from 
the weather. Then while the animals waited under 
the dripping trees, the youths would dry out be- 
side the brick forge and take a turn cranking up 
the fan which served as a bellows, Am, surround- 
ed by trash iron, Norway iron, ash, hickory, har- 
ness, files, vises, hammers, nail rods (from which 
the horseshoe nails were made) forged a shoe 
(ready-made shoes came later), moving it with his 
tongs from forge to anvil before quenching its 
glow. Then he would catch a hoof through the 
cleft in his leather apron, and jam the leg be- 
tween his bony knees. Soon the hoof was pared and 
filed down, the shoe fitted, and the nails driven 
in at an angle and clinched along the sides. And 
throughout the whole procedure...sparks arched 
away in brief trajectories, and the smell of burn- 
ing metal mixed with the odors of wood and leath- 
er, with the scent of sweaty men and the musk of 
rain-wet horses. 


Am lived for 25 years after he retired in 
1928 "to get rid of too much business." He died 
in 1953 at the age of 96. A horseshoe made by 
Ambrose Whaley, the blacksmith of Plainedge, is 
in the Plainedge Historical Collection at the 
Library. 
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MARINATED BAKED CHICKEN 


1 245 lb. chicken, 
cut up 


l cup sour cream 
1 tspn. Worcestershire 
sauce 

1 tblspn. lemon juice 

3/4 tspn. pepper 

tspn. salt 

tspn. paprika 

tspn. celery salt 

clove garlic 
(optional) 


ra 


Cooking 0il 


Flour 


Oven Temp: 325° F. 
Baking Time: 1 hour 
Yield: 4 servings 


Mix all ingredients to- 
gether. Marinate chicken 
several hours, or over- 
night in refrigerator. 


In heavy skillet, heat 
oil. 


Dredge chicken in flour 
and fry until golden 
brown. Place chicken 

in oven pan and bake one 
hour. (For crisper 
chicken, place on roast- 
ing rack). Baste with 
marinade. 


Helen G. MeClure 
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4th-OF-JULY BARBECUED CHICKEN 


1 onion, chopped 
1 clove garlic, minced 
2 tblspns. cooking oil 


1 (6 oz.) can tomato 
paste 

1% cups water 

2 tblspns. brown sugar 

1 tblspn. Worcestershire 
sauce 

2 tblspns. vinegar 

% tspn. dry mustard 

salt and pepper, to 
taste 


2 broiler-fryers 
(24-3 lbs. ea.), 
cut in serving 
pieces 


Salt and pepper, 
to taste 


Oven Temp: 400° F. 
Baking Time: 1 hour 
Yield: 6-8 servings 


In saucepan, cook onion 
and garlic in oil until 
tender. 


Add all ingredients to 
those in saucepan. 


Simmer, uncovered, 20 
minutes. 


Arrange chicken in shal- 
low baking dish, skin 

side down; sprinkle with 
salt and pepper. 

Pour half the tomato 
paste mixture over chick- 
en, 

Bake, uncovered, 30 mins., 
basting occasionally. Turn 
chicken and continue cook- 
ing 30-40 mins. more, 
basting occasionally with 
remaining tomato paste 
mixture. 


20 Foreign Accent Dinners 
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CHICKEN FRICASSEE WITH BISCUITS 


Yield: 4 servings 


(Unlike most fricassee recipes, this one calls 
for the use of a young chicken to speed up the 
cooking time. However, an older fowl may be 


used.) 
1 chicken, cut up 


Cooking oil 


1 carrot, finely cut 

1 small onion, finely 
cut 

1 rib celery, finely 
cut 

1 can chicken broth 


1 tspn. mixed pickling 
spices 


salt, to taste 
pepper, to taste 
dash paprika 


Gravy 
1 cup milk or sour 
cream 


2 tblspns. flour 


In heavy saucepan, heat 
oil. Brown chicken a 
few pieces at a time. 
Remove chicken. 


Add vegetables and broth 
to cooking oil; simmer 
slowly. Add water if 
necessary. 


Place pickling spices in 

a clean white cloth and 
Simmer in vegetable mix- 
ture, to which chicken 

and seasonings have also 
been added. Continue 
simmering until chicken is 
tender. Remove chicken 
before meat falls from 
bones and place in cov- 
ered casserole. Reserve 
mixture, but discard bag 

of pickling spices, Cover 
chicken with biscuits, gravy. 
Stir ingredients into 
vegetable mixture; cook only 
until thickened. 


(Continued next page) 
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CHICKEN FRICASSEE WITH BISCUITS 
(Continued) 


Easy-Split Biscuits 


2 cups flour 

1 tspn. salt 

4 tspns. baking powder 
2 tblspns. shortening 


2/3 cup milk 


softened butter 


Oven Temp: 425-450° F., 
Baking Time: 15 minutes 


Mix dry ingredients with 
shortening. 


Add milk. 


Dough should be light but 
not sticky. 


Place dough on floured 
board and roll out to 
twice size normally used 
for biscuits. 


Spread butter over surface 
of dough. Fold dough over 
with butter on inside. 

Cut biscuits and bake in 
oven. 


Helen G. MeClure 
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SOUR CREAM CHICKEN MOUSSE 


envelopes unflavored 
gelatin 
cup cold water 


cups hot chicken broth 
or 4 chicken bouillon 
cubes dissolved in 2 
cups boiling water. 
tblspns. lemon juice 
tspn. dry mustard 


24; tspns. curry powder 


1 


2 


tspn. onion salt 


cups sour cream 


cups cooked chicken 
breasts, diced 

cup celery, finely 
chopped 

cup green pepper, 
finely chopped 

cup roasted almonds, 
diced 


Yield: 8 servings 


In a large bowl, sprinkle 
gelatin over cold water; 
let stand 5 minutes. 


Add broth and seasonings: 
to gelatin and stir until 
dissolved. Cool 5 mins. 


Stir in sour cream, mixing 
well. Refrigerate until 
consistency of unbeaten 
egg white (about 40 mins.). 


Fold these ingredients in- 
to above mixture. Mix well. 


Turn into a 1% quart mold 
or 8 individual molds. 


Refrigerate, covered, un- 
til firm (4 hrs. for 
large mold, 2 hrs. for 
individuals). 


Forum Feasts 


el968 Forum Sehoot 
Cookbook Fund 
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CHICKEN WITH DUMPLINGS FROM TEXAS 


lb. stewing chicken, 
cut in pieces 

cups water 

tspns. salt 


Dash pepper 


2 


1 


tblspns. parsley, 
minced 
cup celery, diced 


1 medium onion, sliced 


3 


whole cloves 


Dumplings 


2 


3 
1 


Temp: Pressure Cooker 
Cooking Time: 40 minutes 
Yield: 6 servings 


Wash, and place on rack 
in cooker. 


Add rest of ingredients, 
cover, and cook under 
pressure 20-30 minutes, 
depending on age of 
chicken. Reduce pressure 
to room temperature, then 
under cool water. Remove 
cover and rack. 


cups all-purpose flour, Sift dry ingredients 


sifted. 

tspns. baking powder 
tspn. salt 

tblspns. shortening 


cup milk 


together. 


Cut into flour mixture 
with a pastry cutter 
until the consistency of 
cornmeal. 


Stir in with a fork to 
make a soft dough. 


Drop from tip of spoon 
onto a piece of chicken 
or vegetable, so it will 
not be immersed in liquid. 


Makes 12 dumplings. 


(Continued next page) 


CHICKEN WITH DUMPLINGS FROM TEXAS 
(Continued) 


For variation, add 
3 tablespoons minced 
watercress or parsley 
to dry ingredients. 


Cover and cook, with 
pressure control lever 
open for 5 minutes. 


Serve hot. 


America tn your Kitchen, 
publtshed by 
Levittown Publie Library 


CHICKEN TARRAGON 


Oven Temp: 300° 
Baking Time: 1 - 1% hours 
Yield: 4 servings 


2 broiling chickens, Place in roasting pan. 
2% pounds each, 
left whole 
4 cup dry white table Mix ingredients together. 
wine Brush or baste chickens 
4, cup olive oil every 15 minutes with sauce. 
1 tspn. dried tarragon When done, pour remaining 
1 tspn. salt sauce over and serve. 


1/8 tspn. pepper 
41 Kasy Gourmet Rectpes 
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CHICKEN PAPPAGALLO 


Breast of 1 large 
chicken, split and 
boned 

2 eggs, beaten 

Bread crumbs 

salt & pepper, to taste 


L 1b. butter 


Sauce 


1 cup chicken stock, 
unsalted 

1 (845 oz.) can seedless 
grapes 

3 tspns. sugar 

1 tspn. chicken bouquet 

4 tspns. cornstarch 


Oven Temp: 350° F. 
Baking Time: 25 minutes 
Yield: 2 servings 


Preheat oven. 


Dip chicken breasts in 
eggs; dredge in bread 
crumbs. 


Saute in butter until 
brown on both sides. 
Remove chicken from heat 
and bake in oven. 


While chicken is baking, 
make sauce. 


Remove syrup from grapes 
and boil syrup until re- 
duced to half; then sim- 
mer. Add other ingred- 
ients except grapes and 
cook to desired thick- 
ness. Add grapes and 
stir. 


Pour sauce over chicken 
and serve. 


Marto and John 
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Pappagallo Restaurant of 
Glen Head 
127 Glen Head Road 


WIENER BACKHUHN 


3 young chickens, 
skinned §& quartered 


2 eggs, beaten 

1 tspn. Worcestershire 
sauce 

salt & pepper, to taste 

onion & celery powder, 
to taste 


1% cups bread crumbs 


melted butter 


Oven. Temp: 350° F. 
Baking Time: 1 hour 
Yield: 6 servings 


Wash and drain chickens. 


Dip chicken in mixture of 
eggs and seasonings; then 
crumbs. 


Bake 20 to 30 minutes 
breast down, basting fre- 
quently with melted 
butter. Turn chicken 
over and roast until 
tender, basting frequent- 


ly. 


Lennart Lundstrom 


Viennese Coach Restaurant 


Jertcho Turnptke 
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Syosset 
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CHERRY BARBECUED LONG ISLAND DUCKLING 


Long Island Duckling, 
45-5 lbs., quartered 


cups cherry soda 


cup sugar 

tblspns. cornstarch 

tspn. hot Chinese 
mustard 

cup vinegar 

tspn. Worcestershire 
sauce 

small can dark sweet 
cherries, drained 
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Cooking Time: 45-55 mins. 
Yield: 4 servings 


Remove wings at second 
joint. Quarter duckling 
by cutting through length 
of breastbone, length of 
back beside backbone, and 
across each half between 
thigh and breast. Trim 
off all visible fat. 


Bring to boil in large 
skillet. Add duckling, 
skin side down; cover; 
simmer 15 minutes. 


Remove duckling; place 
each quarter on piece of 
heavy duty foil and wrap 
loosely. Place over 

rack or basket, 5-8" 

over large bed of char- 
coal which has turned to 
grey ash. Turn every 10 
minutes. Cook 45-55 mins. 


While duckling barbecues, 
pour soda into tall jar 
and chill; skim off fat 
which has risen to top. 


Mix sugar, cornstarch and 
mustard in saucepan. Add 
skimmed cherry soda, vine- 
gar, Worcestershire sauce 
and cherries. Simmer 10 
minutes, stirring fre- 
quently. Serve with 
duckling. 


Long Island Duck Farmers 


Cooperative, Reetpes 


1 
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FARMER'S DUCKLING 


Long Island Duckling, 
45-5 lbs., quartered 


tspns. flour 


leeks, chopped 
carrots, chopped 
ribs celery, chopped 
sprigs parsley 


Cooking Time: 45 minutes 
Yield: 4 servings 


Quarter and trim as in 
recipe for Cherry Bar- 
becued L.I. Duckling. 


Heat a 10" skillet; 

place duckling pieces 
skin side down and render 
as much fat as possible. 
Drain fat from skillet. 


When pieces are crisp and 
brown, sprinkle with 
flour. 


Add seasonings, vegetables 
and wine. Cover and cook 
over low heat for 45 mins. 
or until duckling is 


medium can tomatoes or tender. 


3 fresh tomatoes, 
chopped 
clove garlic, crushed 


1/8 tspn. marjoram 


1 
2 


cup white wine 


A Taste of Colontal Cooking 


e1974 Hammond's Incorporated 
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ROAST LONG ISLAND DUCKLING 


Oven Temp: 325-350° F. 
Yield: 4 servings 


1 whole Long Island Sprinkle duckling inside 
Duckling, 4%-5 lbs. and out with salt and 
Salt and pepper pepper. 
1 medium carrot Place vegetables in cav- 
1 medium onion ity. Skewer neck skin to 
1 rib celery, cut in back of duckling. 
3" pieces 


Place on rack in roasting 
pan. Do not add water. 
Roast in preheated oven. 
When done, skin will be 
crisp and golden brown, 
leg will move freely and 
there should be no fat 
under the skin. 


Long Island Duck Farmers 
Cooperative, Recipes 


Open Hearth Cookery as Practiced about 1840 
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ROAST GOOSE WITH CHERRY SAUCE 


Oven Temp: 350° F, 
Cooking Time: 3 hours 
Yield: 6-8 servings. 


lb. goose Boil goose for 1 hour. 
Drain and place in roast- 
ing pan. Roast for two 
hours or until golden 
brown. Stuff before 
roasting, if you desire. 


8 oz. can pitted Set cherries aside. 
cherries, with Bring syrup, sugar and 
syrup reserved burgundy to a boil. 

cup sugar Reduce heat and cook 

cup Burgundy for 10 minutes. 

cup orange juice Add to above and bring 

to a boil. 

tblspn. cornstarch Reduce heat. Thicken 


sauce with cornstarch, 
stirring constantly. 


Add cherries. Heat 
through and serve. 


Mtke Michaels, Chef 
Bronco Charlie's Original 
Log Cabin Restaurant 

Oakdale 
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THE HEMPSTEAD PLAINS IN COLONIAL TIMES 


The Hempstead Plains covered an area 16 miles 
long and 4 to 5 miles wide. The Plains were mostly 
treeless, and so abrupt was the transition from the 
fields and wooded dells abutting the Plains, that 
great stretches of the adjacent area were known as 
"Plain Edge'', and so our community derived its name. 


Through a strange misconception, the early sett- 
lers thought the soil too porous to be plowed, and 
so no serious attempts were made to farm the Plains 
until late in the 18th century. 


The earliest variety of grass on the Plains was 
short and thick. This produced a very tough sod 
which required two teams of oxen to break up. Later 
varieties of grass grew as high as five or six feet 
and made very good hay. Until it began to be fenced 
in for farming, the Plains were used by the early 
settlers for common pasturage: cattle and sheep were 
turned out for grazing. 


The Plains were originally bordered all around 
by forests, mostly oak trees, thus making the gen- 
eral vicinity a very attractive place for farms: 
the woods on one side furnished fuel, building mat- 
erial, and protection from the wind, and the prairie 
on the other provided a good range for farm stock 
and an open place for buildings which did not re- 
quire intensive labor for clearing. 


In the woods, fields and swamps abutting the 
Plains, there was abundant wild life: deer, wolves, 
bear, foxes, racoons, otters, heath-hens, quail, 
partridge, pigeon, cranes, geese, brants, teal and 
rabbits were among the many animals and birds hunt- 
ed for food or bounty. In the autumn, flights of 
wild birds would pass over the Plains on the annual 
migratory flights. 
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ROAST SQUIRREL 


3 small squirrels 


3/4 cup salad oil 
4 cup lemon juice 


or vinegar 


2 cups bread crumbs* 

45 cup milk 

4; cup mushrooms, 
diced and sauteed 

4 tspn. salt 

1/8 tspn. pepper 

4,5 tspn. onion juice 


4 tblspns. olive oil 
or bacon fat 


1 tspn. Worcestershire 
sauce 
Paprika 


*use day-old bread. 


Oven Temp: 325° F. 

Cooking Time: 14-1 3/4 
hours 

Yield: 6 servings 


Dress and clean squirrels. 
Wash in several waters and 
dry. 


Cover with oil/juice mix- 
ture. Let stand 1 hour. 


Combine all ingredients, 
using just enough milk 
to moisten. 


Dry squirrels with paper 
towels. Stuff with 
bread mixture; skewer 
and truss. 


Brush on squirrels; 
roast uncovered in slow 
oven until tender. 
Baste every 15 minutes 
with fat from bottom of 
pan. 


Make a gravy by adding 
these to remaining drip-~- 
pingsin pan. Add small 
amount liquid, if de- 
sired. 


Dorothy Lenowtez 


68 


VENISON STEW 


Cooking Time: 1 3/4 hours 
Yield: 8-12 servings 


4 lbs. venison (or lamb) In a paper bag, shake to- 
in bite-size cubes gether the meat, flour 

4 tblspns. flour and salt. 

2 tspns. seasoned salt 


6-8 tblspns. butter Melt some of butter in 
Dutch oven over medium 
heat; brown meat in 
batches of 12 pieces; 
remove and reserve; 
don't overcook. 


Return lightly browned 
meat to Dutch oven. 


2 cups burgundy wine Add to meat; bring to a 
4s cup dry white wine slow boil. 
2 cups beef bouillon 
6 carrots, sliced on Add to meat/liquid mix- 
diagonal ture; cover and simmer 
6 ribs celery with for one hour. 
leaves, sliced on 
diagonal 


2 medium onions, sliced 
2 cloves garlic, pressed 
3 or 4 bay leaves* 
2 tblspns. parsley, 
snipped 
% tspn. chives 
4 tspn. chervil 
4% tspn. thyme 
1 tspn, salt 
4, tspn. pepper, freshly 
ground 
4, cup barley 
(Continued next page) 
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VENISON STEW 
(Continued) 


1 1b. mushrooms, sliced Add to meat/vegetable 


1 (16 oz.) can small mixture; simmer 20 mins. 
potatoes 

1 cup sour cream Stir into above and 

2 tspns. paprika simmer 10 minutes. 


The stew can be cooked ahead of the feasting day. 
It preserves very well when refrigerated. 


Serve with a tossed salad, black bread and 
sweet butter. 


*Remove before serving (if you can find them). 


Dorothy Lenowics 
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BRODETTO 


lbs. assorted lean 
fish (halibut, bass, 
flounder) or shell- 
fish (scallops, 
shrimp, clams, lob- 
ster) or combina- 
tion of both 

onion, finely chopped 
cloves garlic, chopped 
carrot, sliced 

cup celery, cut in 1" 
lengths 

cups canned peeled 
tomatoes 

qt. clam juice 

cups dry white wine 

bay leaf 


parsley 
basil 
salt 


pepper 


DI PESCE 


Yield: 6 servings 


Place all ingredients in 
large saucepan. Bring to 
a boil, simmer for 15 
minutes. 


Serve with Italian bread 
crisped in oven. 


Niek Monte 


Gurney's Inn 


Montauk 
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THREE VILLAGE INN CLAM PIE 


1 qt. soft shell clams, 
shucked 


4; cup carrots 
1s cup potatoes 
4 cup onions 


1; cup butter 
3/4 cup flour 


2 tblspns. parsley, 
chopped 

marjoram 

salt 


pepper 


7? 


Oven Temp: 425°-350° F. 
Baking Time: 45 minutes 
Yield: 8 servings 


After shucking, reserve 
juice. Separate necks 
and stomachs from clams. 
Coarsely chop necks. 
Cover them with juice, 
and simmer for about 20 
minutes. Discard black 
portion from stomachs; 
add to necks and simmer 
5 minutes more. Reserve 
clams. Strain juice in- 
to saucepan. 


Add vegetables, all finely 


diced; simmer until 
carrots are tender. 


In heavy saucepan, melt 
butter; add flour and 
cook over low heat, stir- 
ring constantly for 5 
minutes. Gradually add 
1 quart strained broth, 
bring mixture to boil, 
continuing to stir; sim- 
mer gently for 10 mins. 


Add reserved clams and 
vegetables; seasonings. 


Line a 9" deep pie dish 
with pie dough; pour in 
clam filling, and cover 
with pastry top. 


(Continued next page) 


Strain 
broth, reserving vegetables. 
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THREE VILLAGE INN CLAM PIE 
(Continued) 


Bake in 425° F. oven 
until pastry is lightly 
browned, then reduce 
heat to 350° F. to fin- 
ish. 


Mr. & Mrs. Nelson Roberts 
Three Village Inn 
Stony Brook 


FEDERICO'S RECIPE FOR 
FRESH CLAM SAUCE WITH TOMATOES 
FOR YOUR FAVORITE PASTA 


doz. little neck 
clams with juice 


cloves garlic 
tblspns. olive oil 


tblspns. parsley, 
chopped 

tspn. oregano 
tspn. black pepper 


medium tomato, diced 
2 tblspns. marinara 


sauce 


Yield: 2 servings 


Open clams and reserve 
juice. 


Simmer garlic in oil until 
golden brown. Add clams 
and simmer 3 minutes. 


Add herbs and reserved 
clam juice to clams. 


Add to clams. Simmer 
until tomato is tender. 


While you are cooking 
your pasta, add 1 cup 
of the same boiling 
water to the sauce. 


Stir and serve. 


Villa Parma East 
849 Walt Whttman Road 
Melville 
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CLAM-CORN GRIDDLE CAKES 


2 cans (7% ozs. each) 
minced clams 


14 cups sifted flour 

1 cup yellow corn meal 
5 tspns. baking powder 
1 tspn. salt 


14s cups clam liquid and 
milk 
2 eggs, beaten 


Cooking Time: 4 minutes ea. 
Yield: 6 servings, 
approx. 18 griddle 
cakes 


Drain clams, reserving 
liquid. 


Sift dry ingredients 
together. 


Add remaining ingredients. 
Stir only until blended. 


1/3 cup melted fat or oil 


Drop 4% cup batter onto 
hot, well-greased griddle 
or fry pan. Fry 1 to 2 
minutes or until golden 
brown. Turn carefully 
and fry 1 to 2 minutes 
longer or until brown. 


Serve with butter and 
cran-applesauce. (See 
below.) 


CRAN-APPLESAUCE 


1 can (1 1b) jellied 
cranberry sauce 

45 cup applesauce 

4 tspn. cinnamon 


Yield: 2 cups sauce 
(approximately) 


Combine all ingredients 


and blend thoroughly. 
Chill. 


U. S. Bureau of Commerctal 
Fishertes Test Kitchen 
Reetpe 
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MAINE BAKED FINNAN HADDIE 


tspn. onion, chopped 
tblspn. green pepper, 
chopped 

tblspns. butter 


tblspns. flour 
tspn. paprika 


cups milk 


cups cooked finnan 
haddie 


cup buttered bread 
crumbs 


75 


Oven Temp: 350° F. 
Baking Time: 20 mins. 
Yield: 4 servings 


In saucepan, cook onions 
and peppers in butter 
until tender. 


Mix into onion/pepper 
mixture. 


Add milk gradually and 
heat to boiling. 


Place in greased baking 
dish. Pour milk mix- 
ture over fish. 


Sprinkle over fish. 

Bake 20 minutes or until 
crumbs are browned. 
Serve hot. 


Amertca tn your Kitchen 


publtshed by 


Levittown Public Ltbrary 
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BROILED MACKEREL SICILIAN 


small mackerel, split 
in halves 


tbispns. olive oil 
tblspns. wine vinegar 
tblspns. lemon juice 
clove garlic, minced 
tblspns. parsley, 
chopped fine 

tspn. oregano 

tspn. salt 


Yield: 4 servings 


Arrange on broiler grill. 


Combine oil, vinegar, and 
lemon juice. Add other 
ingredients; mix well. 
Sprinkle dressing on fish. 


Broil under medium flame 
until done on one side; 
turn fish, baste with 
dressing, and broil on 
other side. When done, 
pour remaining dressing 
over fish, and serve hot. 


41 Easy Gourmet Rectpes 


BROILED FISH WITH CELERY SAUCE 


stalks celery 

small onion 

tblspns. olive oil 
tspns. salt 

tspn. celery seeds 
tblspns. white vinegar 


pounds fish filets 


Oven Temp: 450° 
Baking Time: 15 minutes 
Yield: 4 servings 


Slice celery and onion into 
thinnest slices possible. 
Cook in olive oil about 5 
minutes, or until limp 
Season with salt, celery 
seed and vinegar. 


Brush fish with additional 
olive oil. Broil about 5 
minutes in oven. Spoon 
celery sauce over surface 
and broil 5 minutes longer. 


41 Easy Gourmet Recipes 
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FLOUNDER WITH WHITE WINE MALCESINE 


tblspns. olive oil 
onion, finely chopped 
tblspn. parsley 

tblspn chives, chopped 
ounce can mushrooms 


Pere Pp 


1 cup dry white table 
wine 

1 tblspn. lemon juice 

Salt and pepper to taste 

Hot water 


2 pounds flounder filets 
4, cup fine bread crumbs 
Small pat butter 
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Oven Temp: 450° 
Baking Time: 30 minutes 
Yield: 4 servings 


Heat olive oil in saucepan; 
add onion, parsley and 
chives. Add a few minced 
mushrooms. Cook gently. 


When almost dry, add half 
the wine, the lemon juice, 
a little hot water, and 
salt and pepper. Simmer 
slowly. Pour half the 
mixture into a well- 
buttered baking dish. 


Lay flounder on top; pour 
rest of mixture on top of 
fish. Surround with the 
remaining mushrooms, sliced. 
Add the rest of the wine, 
sprinkle with bread crumbs 
and dot with butter. Just 
before serving, put under 
flame to brown. 


41 Easy Gourmet Rectpes 
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SOUTH CAROLINA FISH STEW 


medium onions, sliced 
cup Olive oil 


lbs. flounder fillets, 
cut in serving por- 
tions 

lb. crab meat 

oz. can minced clams, 
drained 

1b. shelled shrimp 

lb. stewed tomatoes 

bay leaf 


cup pimiento, chopped 
cup dried parsley 
flakes 

tspn. garlic powder 
tspn. saffron 

tspn. thyme 


cup dry white wine 


Cooking Time: 30 mins. 
Yield: 6-8 servings 


In large saucepan, saute 
onions in olive oil. 


Add to saucepan. Bring 
to boil. Cook over 
moderate heat for 

15 minutes. 


Add to saucepan mixture. 
Remove from stove and 
place over hot water in 
suitable size pan at low 
heat. 


Add wine; cover; let 
stand for 5 minutes. 


Serve while hot. 


Amertea in your Kitchen 


publtshed by 


Levtttoun Publte Library 
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SAXON LOBSTER 


Oven Temp: 400° F. 
Baking Time: 25 mins. 
Yield: 1-2 servings 


lobster, about 1% lbs. Split lobster; lay it on 
its back in a shallow 
pan and blanch in 400° F. 
oven for 5 minutes. 


6 oz. crab meat Saute in butter. 

1 tblspn. butter 

4% c. sherry Add to crabmeat. 

1 tblspn. flour Sprinkle over crabmeat 
and stir. Remove from 
heat. 

4s cup heavy cream Add to crabmeat and stir 

4, cup clam juice gently. 

1; bay leaf 

4 tspn. salt 

4 tspn. pepper 

1 tbispn. cheddar cheese 

spread 
1 egg yolk Fold into crabmeat mixture. 
1 tblspn. grated Pour sauce over lobster 
Parmesan cheese and sprinkle with cheese. 


Bake for 25 minutes at 
400° F. Serve. 


Norman Daunt, Chef 


Saxon Arms 
Oakdale 
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OYSTER FRITTERS 


2 cans (12 oz. ea.) 
shucked oysters, 
fresh or frozen 


1 cup flour 
1 tspn. salt 
dash cayenne pepper 


2/3 cup water 

2 tblspns. melted fat 
or oil 

1 egg yolk, beaten 


1 egg white, stiffly 
beaten 


Yield: 6 servings 


Thaw frozen oysters. 
Drain and spread on 
paper towels to remove 
excess moisture. 


Sift dry ingredients to- 
gether. 


Combine; add gradually to 
dry ingredients, stirring 
only until batter is 
blended. Let stand one 
hour. 


Fold in egg white. Dip 
oysters in batter; fry 
immediately in deep fat 
at 375° F. for 3-4 mins. 
or until golden brown. 


Drain on absorbent paper; 
serve with tartar sauce. 


Untted States Bureau of 


Commerteal Fisheries 
Test Kitchen Rectpe 
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POLYNESIAN PINEAPPLE SHRIMP 


Yield: 4 servings 


1 No. 2 can pineapple Place in a heavy saucepan. 
chunks and syrup 
cup sweet pickles, 
chopped 
1 tblspn. green pepper, 
chopped 
3/4 tspn. salt 


we 


1 tblspn. cornstarch Stir to form a smooth 


45 cup cold water paste. 


Add to saucepan. Bring 
to a boil, stirring un- 
til clear and thickened. 


1 pound cooked shrimp Add to thickened mixture. 
4 cup water chestnuts, Continue heating until 
chopped shrimp are hot. 


Serve on a bed of hot, cooked rice. 


Bernadette Bluett 


81 


JAPANESE 


Sauce 

i cup soy sauce 

1 tblspn. white wine 

4; cup water 

4, tspn. powdered ginger 
1 tspn. sugar 

Batter 


1 egg, beaten 
44 tspn. salt 
7/8 cup water 
1 cup flour 


1 pound large shrimp 


Vegetable Oil 


TEMPURA 


Skillet Temp: 400° F. 
Yield: Enough sauce and 
batter for 1 lb. shrimp 


In a saucepan, heat un- 
til warm and spices are 
dissolved. 


In a bowl, mix lightly 
with a spoon or wire 
whisk. 


Peeled, with tails left 
on. 


In skillet, to a depth 
of 145"; heat to 400° F. 


Dip shrimp into batter, 
one at a time, to cover 
thoroughly. Place in 
hot oil for 2-5 minutes. 
Drain on paper towels. 


Dip into hot tempura sauce and eat. 


Peg Krautman 
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SEAFOOD BLINTZES 


lb. King Crab meat 
1b. lobster meat 


NO WT 


shrimp 
1 1b. mushrooms 


1 medium onion, diced 
4 lb. butter 


7 tblspns. flour 


% cup milk 


4, tspn. white pepper 
1 tblspn. salt 

dash English mustard 
dash Worcestershire 
sauce 


Blintz Leaves 
cup flour 


2 

A 

% cup milk 
4 cup water 


lb. peeled and deveined 
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Yield: 6 servings 


Dice crab, lobster and 
shrimp into bite-size 
pieces. 


Boil mushrooms and slice. 


Saute the onion in butter. 


Add flour slowly until 
blended with onions. 
Simmer 15 minutes. 

Add milk slowly so mix- 
ture does not become 
lumpy. Thicken mixture 
by heating; add mush- 
rooms and seasonings. 
Cook until mixture 
reaches boil. 


Beat eggs; slowly add 
flour. Add milk slowly, 
then water. 


Heat lightly greased pan, 
8'' in diameter. Pour 
small amount of batter 
into pan, covering entire 
surface. Cook until 
upper surface of leaf is 
dry, then remove. Con- 
tinue until all batter is 
used. 


(Continued next page) 


SEAFOOD BLINTZES 
(Continued) 


Wrap seafood mixture in 
leaf, serve. 


Old Homestead Restaurant 
380 Northern Boulevard 
Great Neck 
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PIT FARMING IN PLAINEDGE 
by Iris and Alonzo Gibbs 


Although 
not many trees 
grew on the 
Hempstead 
Plains, hedge- 
rows always 
flourished. 
They contained 
wild cherry, 
red cedar, sum- 
ac, briar, 
grape, black- 
berry, raspberry, and daylily. In winter, after 
a cold rain, the wild cherry trees had the black- 
est trunks we had ever seen. 


Every farm that we can remember had individ- 
ual fields bordered by hedgerows. Quail, pheas- 
ant, rabbits and mice found protection in them 
during seasons when there were no corn shocks to 
offer shelter. After a snow, followed by ice, we 
used to walk up the brushy rise and break the ice 
crust so that game buried away from the weather 
could work free. Sometimes a great ring-necked 
pheasant cock would take off like a rocket to the 
moon and scare the daylights out of us. 


Against these hedgerows, particularly those 
that broke the northeast and northwest winds, the 
Ludwig brothers of Plainedge dug their pits in the 
late fall. These holes were about three feet 
wide, fifteen feet long, and maybe five or six 
feet deep. 


Carrots, white turnips, rutabagas, long 
beets, round beets, heimerscheir (parsnips), and 
leeks were the late crops, well-timed to meet 
maturity before the heavier frosts whitened the 
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fields or corn stubble or winter rye. Once the 
pits were dug these hardy vegetables were harvested 
and carted by horse and wagon to the spot where, as 
one old Polish farmer used to say, "summer would be 
buried,'' It was the practice to ring off the tops 
of the beets and cut off the tops of the turnips, 
parsnips and carrots. Beet stains on the hands 
could not be washed away, so we could always tell 
which farmers had been pitting lately. 


Although a whole pit was sometimes devoted to 
a single vegetable, more often several vegetables 
were placed in one pit, divided from one another by 
a partition of straw. Then straw was heaped upon 
the vegetables, starting below the frost line, and 
this straw was covered over with soil, until the 
finished pit looked like an Indian burial mound. 
During very cold spells, manure would be heaped on 
the mounds and it would steam in the raw January 
air. 


All winter long, maybe once a week, Fred Lud- 
wig and his brothers drove a horse and wagon from 
their home on Hicksville Road to the pits on Stewart 
Avenue. A straw fire was built on top of the mound 
to soften the soil which had become as hard as con- 
crete, Then with picks and shovels the farmers set 
to work. Their breaths rose, along with the frosty 
breath of the waiting horses, impatiently stamping 
the ground and tossing their heads until the reins 
slapped against their necks and the harness creaked 
or jingled. 


Out of the pit the Ludwigs would take whatever 
vegetables the early morning radio reports had told 
them were bringing a fair price at the Wallabout 
Market (in Brooklyn). Then this produce would be 
carried to the barn and washed in a tub. They 
would crate it, pile the crates aboard their truck, 
and cover the load with a tarpaulin, securely tied 
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down against thieves and the cold of winter. 


Late in the afternoon the truck would swing 
out of the farm gateway and rumble off toward mar- 
ket, returning the next day with whatever "the load 


fetched," 


MASHED RUTABAGA (Turnip) 


145 1b. yellow turnip, 
peeled, sliced or 
cubed 

1 tspn. salt 


Salt, to taste 

Black pepper, freshly 
ground 

6 tblspns. butter 

Variations: 


With cream: 


4, cup heavy cream or 
sour cream 


With bacon 


Bacon bits 


Yield: 4 servings 

Add rutabaga to boiling, 
salted water, just enough 
to cover. Cover the pan 
and cook until tender, 
about 15 minutes. Drain. 
Mash thoroughly with a 
potato masher or put 
through a ricer. 


Add to mashed rutabaga. 
Bhend well. 


Return to pan and reheat 
over hot water. 


Add to rutabaga and blend 
well. 


Sprinkle over mashed 
rutabaga. 


The James Beard Cookbook 


Cru Oucous 
Parenche 


Rutabaga Eggplant 


Sweet Potatece 
Tomatoes Cauliflower 


Sguach 


Bringing in the harvest - a scene as tt 
mtght have looked in the Platnedge area 
around the 1840's. 


CAULIFLOWER WITH HORSERADISH SAUCE 


1 head cauliflower 


Horseradish Sauce 


1 cup sour cream 

1 tspn. prepared horse- 
radish 

salt to taste 

l tspn. mustard 


Cooking Time: 55-60 mins. 


Soak head down in salted 
water for 30 minutes. 
Then plunge into boiling 
water, head up. Cook for 
25-30 minutes, or until 
tender. 


Drain; place on hot plat- 
ter; pour horseradish 
sauce over cauliflower 
and serve. 


Combine ingredients; heat 
thoroughly, stirring care- 
fully, and serve. 


Clever Caultflower Cookery 


FRENCH FRIED CAULIFLOWER 


1 head cauliflower 
washed, and separated 
into flowerets 


2 eggs, separated 
2 tbspns. flour 
Water 


Yield: 6 - 8 servings 


Cook cauliflower in salt 
water until half done 
(approximately 12 - 15 
minutes). 


Mix flour with yolks of 
eggs, add enough water to 
make a thin paste. Beat 
egg whites until stiff; 
mix with the yolk paste. 
Dip each floweret of 
cauliflower into mix- 
ture and deep fry in 


hot fat until golden brown. 


Troy-Bilt Tiller Owner's 
Reetpe Collection #1 


CORN FRITTERS 


Yield: 50 portions 


egg whites, at room Whip in clean, dry bowl 
temperature until stiff peaks form. 
tspn. salt Set aside. 

egg yolks Mix well. 

cups creamed corn 


lbs. (8 cups) flour Add to corn mixture. When 
tspns. baking powder thoroughly combined, fold 
in beaten whites. 


Drop mixture from an ice 
cream scoop into deep hot 
fat (325° F.). Fry until 
golden brown and cooked 
through. 


Mike Michaels 

Bronco Charlte's Ortginal 
Log Cabin Restaurant 

Oakdale 
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EGGPLANT AND CORN CASSEROLE SUPREME 


1 large onion, sliced 

1 small clove garlic, 
minced 

% cup olive oil 

8 oz. can Italian peeled 
tomatoes, chopped 

salt and pepper to taste 


1 small eggplant 


1 can corn or 1 10 oz. 
package frozen corn 


4 cup milk 
2 eggs, separated 


90 


Oven Temp: 350° 
Baking Time: 30 minutes 
Yield: 5 - 6 servings 


Saute onion and garlic in 
2 tablespoons of the olive 
oil, until yellow. Add 
tomatoes, salt and pepper. 
Simmer until thickened. 


Peel and cube eggplant. 
Toss in remaining 2 table- 
spoons Olive oil, and 
broil or bake until just 
tender. Add to tomato 
sauce, and pour into a 
casserole. 


Cook corn, if frozen. 


Mix corn, milk and egg 
yolks and season with salt 
and pepper. Fold in 
stiffly beaten egg whites 
and pour over eggplant. 
Bake until corn mixture is 
moderately browned. 


41 Easy Gourmet Rectpes 


STUFFED MUSHROOMS 


1 tblspn. oil 


1 pound mushrooms 


Mushroom stems 
green pepper 
medium onion 


er Oan 


stick oleo 
tblspns. olive oil 


fw 


tspn. oregano 
cloves garlic, pressed 
cup Parmesan cheese 


ane 


Oven Temp: 350° F. 

Baking Time: 20 mins. 

Yield: 1 cookie sheet 
full, depending on 
size of mushrooms 


Line cookie sheet with 
aluminum foil. Coat 
foil with oil. 


Cleaned; stems removed; 
placed top side down on 
cookie sheet. 


All chopped fine. 


In frying pan, heat oil; 
float oleo on top. Cook 
finely chopped mixture 
until brown. 


Add to browned mixture. 


Fill mushroom caps. 
Bake. 


Helen McNamee 
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BAKED PARSNIPS 


1 1b. parsnips 


2 tblispns. butter, 
melted 


45 cup brown sugar 


Oven Temp: 400° F. 
Baking Time: 20 minutes 
Yield: 4 servings 


Scrape parsnips and cook 
in a little boiling 
water 30 minutes, or un- 
til tender. Cut in 
halves or quarters and 
place in baking dish. 


Brush with butter. 


Sprinkle with sugar. 


Bake. 


America's Cook Book 
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NEW ENGLAND GLAZED ONIONS 


Cooking Time: 25 mins. 
Yield: 6 servings 


24 small white onions, Parboiled for 10 minutes. 
peeled 


14 cups sugar In another pan, cook un- 
1/3 cup water til sugar dissolves. 
1/3 cup butter or Add to sugar mixture, 
margarine stirring until butter 
3/4 tspn. salt has melted. Cook for 
5 minutes. 


Arrange onions in pan, 
and pour syrup over them. 


Place under broiler until 
lightly browned, basting 
frequently with the sugar 


syrup. 
America tn your Kitchen, 


publtshed by 
Levtttown Publte Library 
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APPLESAUCE STUFFED ACORN SQUASH 


3 acorn squash 


2 cups applesauce 

1/3 cup brown sugar 

1 tblspn. bottled lemon 
juice 

1/3 cup seedless raisins 

1/4 cup chopped walnuts 

2 tbispns. margarine 


Oven Temp: 400° 
Cooking Time: 45 - 60 min. 
Yield: 6 servings 


Halve squash lengthwise, 
remove seeds and stringy 
portions. 


Combine all ingredients 
except margarine and place 
in equal parts in squash 
halves. Dot with marga- 
rine. Place squash in 
baking dish, add enough hot 
water to cover bottom. 
Cover, bake until tender. 
Remove cover after 20 min. 


Troy-Bilt Tiller Owner's 
Rectpe Collection #1 


SQUASH CASSEROLE 


24; cups diced winter 
squash (red, yellow 
or orange) 

1 cup diced celery 

1 cup diced onion 


2/3 cup margarine or 
butter 

14; cups water 

2 cups cracker crumbs 

2 eggs, beaten 

1 cup grated cheese 

salt, pepper to taste 

wheat germ or natural 
cereal for topping 
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Oven Temp: 350° 
Cooking Time: 30 - 35 min. 


Boil vegetables, margarine 
and water for five minutes. 


Combine in casserole with 
remaining ingredients. 
Sprinkle wheat germ or 
natural cereal on top of 
casserole. Bake, adding 
water if needed. 


Troy-Bilt Tiller Owner's 


Reetpe Collection #1 


SWEET POTATOES AND APPLES FROM MICHIGAN 


4 medium sweet potatoes 


4 medium apples 


4 tspn. salt 

3/4 cup light brown 
sugar 

4, tspn. cinnamon 


1 tspn. lemon juice 


2 tblspns. butter or 
margarine 


4; cup warm water 


Oven Temp: 375° F. 
Baking Time: 35 mins. 

plus 10 mins. 
Yield: 6 servings 
Cook until tender. 
Cool, peel, cut into 
1" thick slices. 


Pare, core, slice into 
1 


4'' rings. 
Arrange apples and po- 
tatoes in alternating 
layers in greased bak- 
ing dish. 


Mix together. 


Sprinkle part of sugar/ 
cinnamon mixture and 
lemon juice over each 
layer. 


Dot with butter. 


Add to pan. 


Cover. Bake at 375° F. 
for 35 minutes. Remove 
cover; cook for another 
10 minutes. 


America tn your Kitchen 


publtshed by 


Levittoum Public Ltbrary 
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SWEET POTATO and 
CRANBERRY CASSEROLE 


Oven Temp: 375° F. 
Cooking Time: 30 minutes 
Yield: 8 servings 


5 sweet potatoes, Cut potatoes in half 
cooked, cooled lengthwise and arrange 
and peeled on bottom of greased 


10x6x2" baking dish. 


Grated rind of 1 orange Combine and pour over 
4, cup orange juice potatoes. 
4 cup dark brown sugar 
1/8 tspn. salt 
1 cup whole cranberries, Pour cranberries over 
fresh cooked potatoes. 
or canned 


A Taste of Colontal Cooking, 
21974 Hammond Incorporated 


RED AND GREEN TOMATO PIE 


Oven Temp: 350° F. 
Baking Time: 40 minutes 
Yield: 6-8 servings 


1 9" pie shell. Fill with tomatoes; 
4 cups red and green sprinkle with salt and 
tomatoes, sliced pepper. 


14 tspns. salt 
1/8 tspn. pepper 


4, cup mayonnaise Mix ingredients and 

1, cup grated Parmesan spread on tomatoes. 
cheese 

1 garlic clove, minced Bake for 40 minutes or 
or % tspn. garlic until tomatoes are done. 
salt 


Reetpes from the Brick 
Oven and Hearth 
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ZUCCHINI WITH DILL SAUCE 


medium zucchini, peeled 
and coarsely grated 
tspn. salt 

tblspn. vinegar 


medium onion, chopped 
tblspns. butter 


tblspns. flour 


tblspns. dill, finely 
chopped 

tspn. paprika 

cup water 


Cooking Time: Approx. ¥% hr. 


Yield: 8 servings 


Mix salt, vinegar and 
zucchini; let stand 4 hour. 


Saute onion in butter. 


Stir in flour and cook 
2 minutes over low heat. 


Stir in dill, paprika and 
water; blend well. 


Squeeze excess liquid from 
zucchini and add zucchini 
to sauce. Cook over low 
heat about 4 hour or until 
zucchini is tender. Stir 
occasionally to prevent 
sticking. 


Troy-Bilt Tiller Owner's 


97 


Rectpe Colleetton #1 


Rice Pasta Beane 


PLAINEDGE IN THE DEPRESSION 
by Alonzo Gibbs 


I was just eighteen 
when my father had a 
house built for us on 
land he had bought in 
1927 from a Mr. Salmore, 
who was the son of old Mr. 
Lawson who ran a chicken 
farm on Union Avenue and 
was our next door neigh- 
bor to the north -- that 
is, his corn field was, 
for our home faced Stew- 
art Avenue at a point 
opposite what is today 
the Baptist Church. 


Gibbs' House Today 


It is hard today to believe that during those 
Depression years Plainedge (written then as the 
historically proper "Plain Edge") had no more than 
450 persons within its long, narrow confines. The 
lonely, open Hempstead Plains lay along its western 
border, almost 16,000 acres of beard grass, quite 
treeless for the most part, with a few potato 
farms and homesteads 
scattered along its 
reaches. Stewart Ave- 
nue, narrow and ill- 
kept (one of the first 
cement roads in America 
-- it had been laid 
without expansion joints 
and had cracked along 
its entire lenth), ang- 
led south to join the 
Hicksville-Massapequa 


Frog Hollow Garage Then, 
Now Carl's Fenee Company 
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Road at Bernard Rein- 
ke's "Frog Hollow Gar- 


age.'' From there, the Hicksville Road, as we 
called it, continued on, edged by farms and a few 
homes to the Massapequa line and beyond. 


Since I wanted with all my heart to be a poet 
and was reading Virgil, among others, I found this 
bucolic landscape exactly to my taste. In summer 
I'd sit under the cherry trees that ran ina 
hedgerow to mark our land from the Damon holdings, 
and work at my verses. Some of them, I can recall, 
were about Plainedge, al- 
though young poets sel- 
dom write about the world 
around them, which al- 
ways seems so prosaic 
compared with that 
Never-Never Land the im- 
agination provides. I 
was always resenting 
progress -- the plows 
beginning to break that 
turfy savannah over 
which my father and I 
gazed at evening when the west, full of the dust 
of New York City, staged such beautiful sunsets. 


Hempstead Platns 1949 


I was a happy boy, as full of dreams and ideas, 
my father used to say, as a nut is full of meat. 
Central Park, now Bethpage, had a small town li- 
brary. A Catholic priest, who had been called afar 
to missionary service on the other side of the 
earth, left books of philosophy behind as a gift. 
They filled a shelf and it was all mine. The assis- 
tant librarian would urge me half-heartedly to pay 
the dollar a year outsiders were required to con- 
tribute for the privilege of drawing books. But I 
did not have a dollar to spare -- everyone was hard 
pressed for money then. So I went on, through her 
tolerant understanding, reading Thomas Aquinas, St. 
Augustine, Josephus, Confucius, Plato, Newman, Leib- 
nitz, Li Po, and other men that encompassing Jesuit 
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father (God bless him, wherever he is!) had admired 
and made part of his treasured store. A schoolmate, 
a lover of literature and music, became my friend 
through our mutual love of these volumes. 


The father of this boy had just lost a job in 
New York City and sat at home beside a set of the 
Encyclopedia Britannica he had bought just before 
the crash. ''Alonzo," he said to me one day, "I 
can't find a job anywhere, so I'm going to use 
these hours to learn all I can. Maybe I'll even 
find out what's wrong with an economy where a fel- 
low in Hempstead has suits to sell and I need a 
suit, but we can't get together.'' He made me real- 
ize that day how valuable books are in good times 
or in bad, and that self-education is available to 
man under any circumstances. His stocky figure, 
slumped over a book in a world that had fallen 
apart,has always been a symbol to me of man's 
valiance and persistent hope. 


But I wander afield -- Plainedge was an ency- 
clopediaof sorts, as are all places closely ob- 
served. Old Mr. Demmerle eked out a living in his 
tiny store behind our farm. ''Demmerle's store, the 
tar road slips/ Beneath the tires of a truck./ A 
load of hay goes by so fast, we haven't time to 
wish for luck."' Another rhyme kept in memory for 
some poignant moment of boyhood it brings to mind. 
And down the street 
the Ludwig brothers 
farmed, cultivating 
the fields with their 
fine teams, while 
killdeer and gulls 
circled overhead, re- 
minding us that we 
were islanders. 


Demmerle's Store 


Each weekday morning, fall, winter, and spring, 
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I walked to the Hempstead Turnpike and stood be- 
side the Garret Brothers Garage until Ben Reinke 
or his mechanic, George Ludwig, came by in the 
school bus Ben had built himself on a Chevrolet 
truck chassis. In the rear of the bus the girls-- 
among them Hilda Langdon, Marie and Harriet West, 
Ruth Thompson, Betty Stark, and Henrietta Caser- 
ta--huddled together, their hand-knitted caps as 
cheery as their rosy cheeks and happy smiles. Up 
front sat Eddie Stark, Herman Frank (later an up- 
state Justice of the Peace), the Pansini boy, and 
others I can't 
recall. We 
were all, I 
suppose, the 
children of 
lower middle 
class families, 
which might be 
defined as 

poor but honest. 
T can't remem-_ 
ber hearing 
anyone at Farm- 
ingdale High 


Ludwig Farm House School, which 
Approxtmately where Amoco we attended, 
Station ts now located on complain about 
Hicksville Rd. at Stewart hard times. We 
Ave. One of first farms danced in the 
sold to houstng developer. gymnasium; we 


sold candy for 

a Senior Class 
trip to Washington, D.C. (a week at a hotel, with 
full board, for seventy-two dollars each); we 
sang ''Lazy Bones," "Star Dust," and other hits of 
the day; we listened to Eddie Cantor singing 
"Potatoes are cheaper, tomatoes are cheaper, now's 
the time to fall in love'' --and we older boys and 
girls fell in love. So the worst of times, as 
Dickens put it, was also the best of times. 
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I used much of what Plainedge gave me in my 
young adult novels and in my first book of poetry, 
Weatherhouse, written in that snug little dwelling 
where my wife Iris and I lived, and where my son 
Geoffrey, now a composer and professor at the 
University of Rhode Island, was born. In The 
Fields Breathe Sweet, for instance, I describe the 
grass fires which often swept the plains and which 
once almost took my life when the flames arched 
over me and burit away my eyebrows in a flash. 
That whole novel is Plainedge. Gretje, the hero- 
ine, lives on what would be today the northeast 
corner of Stewart Avenue and Hempstead Turnpike, 
and all of the outdoor scenes are places my wife 
and I came to love as we took long hikes during 
all seasons. I have always been proud to find it 
in libraries as far west as Fort Worth, Texas, and 
in the self-supporting libraries of the small 
towns up here in Maine. Since it is still sell- 
ing after eleven years, I hope in some way it 
gives back to Plainedge some little part of what 
the town gave to me when I was young--the gift of 
fellowship and natural beauty, and the opportunity 
to learn during a time when America was desperate 
indeed, 


PIONEER POTATO STEW 


Yield: 4 - 5S servings 


6 potatoes, peeled Cut potatoes into small 
pieces. 

4 slices bacon Cut bacon into small pieces 

1 large onion and saute in saucepan. Cut 


onion into small pieces and 
saute with bacon. 


Salt, pepper to taste Add potatoes to onion/bacon; 
cover with water and bring 
to boil. Simmer slowly 
until potatoes are done. 

Add seasonings to taste. 


Helen G. McClure 
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SPECK'S POTATO SALAD 


3 lbs. potatoes 


1/4 cup bacon, finely 
diced 
1/4 cup onion, diced 


14% tblspns. sugar 
1 tblspn. flour 

2 tspns. salt 

% tspn. pepper 

2/3 cup cider vinegar 
1/3 cup water 


1/2 tspn. celery seed 
3 tblispns. parsley, 
chopped 


1 egg white, lightly 
beaten 


Yield: 6 servings 


Cook potatoes in jackets 
until tender. Cool and 
peel; thinly slice. 


Cook bacon until crisp. 
Add onion and cook 1 min. 


Combine dry ingredients; 
blend into bacon mixture. 


Stir in vinegar and water. 
Cook mixture 10 minutes, 
stirring well. Pour over 
sliced potatoes. 


Add celery seed and parsley; 
toss lightly. 


Pour egg white over potatoes. 
Serve warm. 


How America Fats, 1961 


POTATOES SUPREME 


6 medium potatoes, 
peeled 
salt,to taste 


1/2 cup margarine, 
melted 

2 cups Cheddar cheese, 
shredded 

1/3 cup green onions, 
chopped 

1 pint sour cream 

1/4 tspn. pepper 

1/2 tspn. salt 


Oven Temp: 350° 
Cooking Time: 35 minutes 
Yield: 6 servings 


Cook in small amount of 
boiling water until tender; 
drain and refrigerate, 
covered, overnight. Next 


day, grate potatoes coarsely. 


Combine remaining ingredi- 
ents with potatoes. 


Put in shallow pan or 
14; quart baking dish. 
Bake. 


Troy-Bilt Owner's 
Reetpe Colleetton #1 


RICE PILAFF 


14 cups long grain rice 

1 can onion soup 

1 can bouillon soup 

1 can sliced mushrooms 
(4 oz.) 


1/2 stick butter or 
margerine 


Oven Temp: 350° 
Yield: 3 qt. casserole 


Combine. 


Cut in pieces. Place on 
top of rice mixture. 


Bake 1 hour, covered. 
Uncover, mix. Recover 
and bake 1/2 hour more. 


CARROT AND RICE CASSEROLE 


1 lb. carrots, grated 


1 1/3 cup Minute Rice 


1 small onion, minced 
2/3 cup cheddar cheese, 
grated 


Oven Temp: 350° 
Cooking Time: 45 minutes 
Yield: 8 - 10 servings 


Cook in boiling, salted 
water just to cover, 5 min. 
or less; drain. 

Cook as per package 
instructions 

Mix with carrots and rice 
Put in greased casserole, 
press down firmly. 


Salt and Pepper to taste 


1 egg, lightly beaten 


Just before baking add 
egg and mix. 


Place casserole in pan of 
hot water and bake. 


Troy-Bilt Owner's 
Rectpe Collection #1 
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LIMA BEAN AND SALT PORK CASSEROLE 


Oven Temp: 325° 
Cooking Time: 1% hours 


1 cup dry lima beans Simmer in 1 quart water 
until soft. When done, 
put beans and water in 
casserole dish. 


1 small green pepper, Add to limas. Mix. 
chopped 

1 lb. tomatoes, canned 
or fresh 

1 clove garlic, minced 
(optional) 

1/8 tspn. pepper 


1 large sweet onion Layer on top of beans. 
in 1/4" slices 
2 large potatoes Layer on top of onions. 
in 1/4" slices 
1 1b. salt pork in Layer on top of potatoes. 
3/8" slices 
Cover, and bake for 1/2 hr. 
Uncover and for 1 more 
hour or until salt pork is 
crisp. Serve with salad, 
bread and butter for a 
hearty, simple and 
economical meal. 


Troy-Bilt Quner's 
Reetpe Collection #1 
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BAKED ZITI 


Ke 


cup ricotta cheese 

2 cups spaghetti sauce 
with meat 

lb. mozzarella, diced 
cup Romano cheese, 
grated 


ar we 


1 1b. ziti 


Romano cheese, to taste 
1 lb. mozzarella, 
sliced 


Butter 
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Oven Temp: 350° F 
Cooking Time: 25-30 min 
Yield: 4 to 6 servings 


Butter an oblong bak- 
ing dish or pan. Place 
ingredients in dish 
and blend well. 


Cook following direc- 
tions on box; drain 

well; add to cheese/ 
sauce mixture; blend. 


Sprinkle generously on 
top. Top with sliced 
cheese. 


Dot generously with 
butter. 


Bake until cheese is 


melted and top nicely 
browned. 


Anonymous 


On woodburning stoves ltke thts, Long 
Istand home makers of the 1840's cooked 
many a savory dtsh. 


Molded 


70ssed 


BEEF SHANK BARLEY SOUP 


2 lbs. beef shank 
2 cups water 
1 tspn. salt 
1/8 tspn. pepper 
1/8 tspn. cayenne 


1/3 cup celery, diced 

1/3. cup carrots ; 
julienne 

1/3 cup onions, 
chopped 

2 tblispns. parsley, 
chopped 

l qt. soup stock or 
beef bouillon 

3 tblspns. barley 

44 tspn. Worcestershire 
sauce 


Cooking Time: 24 hours 
Yield: 5 servings 


Add water and seasonings 
to beef shank and simmer 
about 2 hours or until 
tender. Pick meat from 
bones and return meat to 
stock. 


Add to above and simmer 
25-30 minutes. 


Wartime Meat Recipes 
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CREAM OF CABBAGE SOUP 


2 1/2 lbs green cabbage Boil in 3 quarts 
coarsley chopped salt water for l 
hour. Keep covered. 


2 cloves garlic Simmer ingredients 

l tspn caraway seeds for 10-15 minutes. 

1 tspn whole black Let stand for 10 
pepper minutes to cool; 

2 medium bay leaves strain into cabbage 

2 tspns oregano mixture. 

1 pint water 

2 cups flour Blend flour and butter 

1/2 1b drawn butter together. Mix well. 


Add to cabbage mixture 
and with wire whip 
stir 10 minutes while 
simmering. When soup 
is smooth, discontinue 


simmering. 
1 quart scalded milk Add milk and cheese. 
4 ounces American 
cheese slices 
nutmeg Add to taste 
mace 
salt 


white pepper 
ground oregano 


HOW I FEED MY FAMILY 
ON $16 A WEEK 
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CREAMY CAULIFLOWER SOUP 


tblspns. fat 
tblspns. flour 
tspn. salt 


cups chicken bouillon 


cup cauliflower, 
pureed 


cup cream (or sub- 
stitute same amount 
canned cream of mush- 
room soup) 


Yield: 6 servings 


Melt fat, blend in flour 
and salt. 


Add to above and cook 
over low heat until 
thick. 


Add cauliflower and cook 
10 minutes in double 
boiler. 


Add cream just before 
serving. 


Clever Caultflower Cookery 
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CLAM BISQUE 


1 lb. clams, chopped 
1 qt. clam juice 


2 qts. milk 


1 cup butter 


2 cups flour 


1 tblspn. salt 
14 tspn. white pepper 


Yield: 6-8 servings 


Heat together. 


Simmer over low heat in 
a separate pot. Do not boil. 


Melt in a large pot. 


Remove butter from heat; 

stir in flour. Return 

to heat. Add hot milk 

to clams and broth, stir- 
ring briskly with a wire 

whisk until thickened. 


Add seasonings to liquid 
and stir. 


4, tspn. powdered mustard 


14 tspn. Accent 


4, cup sherry 
4, cup heavy cream 


Add to above. Heat 
thoroughly and serve. 


Norman Daunt, Chef 


Saxon Arms 
Oakdale 
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MANHATTAN CLAM CHOWDER 


lb. bacon or salt 
pork, chopped fine 


Na 


4 1b. butter 

1 1b. celery, diced 

2 lbs. onions, diced 
4, 1b. carrots, diced 

1 green pepper, diced 
1 qt. crushed tomatoes 
4, cup flour 


14 tspn. salt 

4 tspn. black pepper 

1 bay leaf 

1 tspn. thyme 

2 tblspns. paprika 

2 tblspns. Worcestshire 
sauce 


18 chowder clams 
3 qts. water 


1 1b. potatoes, peeled 
and diced 
steamed clams, diced 
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Yield: 7 quarts 

Place in large pot and 
brown lightly. 

Add to pot and melt. 


Add vegetables to pot. 
Add flour and mix well. 


Add to pot and mix well. 


Steam clams and remove. 
Add water to vegetables 
in pot. Bring to a boil. 


Cook until vegetables are 
tender. 


Add to large pot, cooking 
until potatoes are tender. 


Serve. 


Mtke Mitehaels, Chef 
Bronco Charlte's Ortginal 


Lag Cabin Restaurant 


Oakdale 


MANHATTAN CLAM CHOWDER 


Yield: 6-8 servings 


ies 


lb. salt pork, diced Cook fat in large kettle 


or fat from ham or until delicately brown. 
bacon 
1 large onion, diced Add onion; brown. 
1 green pepper, diced Add vegetables, water/juice 
1 cup carrots, diced and seasonings. Cover and 
1 cup potatoes, diced simmer 1 hour. 
1 cup celery, diced 
1 can (No. 24) tomatoes 


(3 cups) 
3 cups water plus 
drained clam juice 
2 tspns. salt 
4 tsp. pepper 


2 doz. large clams, Add to kettle; cook 5 mins. 
shelled, cleaned 
and chopped 


Note: All vegetables can be put through chopper. 
Chowder is good when reheated. 


Mr. Mullen's mother 
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NEW ENGLAND CLAM CHOWDER 


Yield: 4-6 servings 
4 cup salt pork, diced Lightly brown salt pork 
in kettle. 


3/4 cup onions, sliced Add onions and cook until 
soft. 


Liquor from 1 qt. clams Add clam liquor and pota- 
3 cups potatoes, sliced toes to kettle. Cook 
covered 20 minutes. 


3 cups milk Add and heat. 
1 tspn. salt 
1 tspn. Worcestershire 
sauce 
1/8 tspn. white pepper 


1 qt. clams, cut in Add to above and simmer 


half S minutes. 


Mr. Mullen's mother 
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CORN AND CHICKEN CHOWDER 


1 large fowl 
3 qts. water 


1 onion, sliced 

1/8 tspn. salt 

3 ribs celery, chopped 
2 cups corn kernels 


2 hard cooked eggs, 
chopped 
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Cooking Time: Approx. 
70 mins. 
Yield: 6-8 servings 
Clean well and place in 
5 quart pot. Cover with 


water. 


Add all vegetables and 
cook until chicken is 
tender (about 1 hour). 


Remove chicken; let cool; 
strip meat from bones and 
cut into small pieces. 
Return to pot. 


Combine flour with milk 
to make crumbly mixture 
and drop small bits into 
soup. 


Add eggs and cook soup 
for 10 minutes or until 
dumpling bits feel soft. 


Taste of Colonial Cooking 
21974 Hamnond Incorporated 


NEW ENGLAND CUCUMBER SOUP 


potatoes, cubed 
leeks, chopped 
sprigs fresh parsley 
tspn. salt 

tspn. pepper 

quart water 


PRN NW 


i) 


onions, finely 
chopped 
cup butter 


a 


2 cups light cream 
2 medium cucumbers, 
peeled, finely 

chopped 


Minced parsley 
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Cooking Time: 1% hours 
Yield: 1% quarts 


In a kettle, place veg- 
etables and water. 
Bring to a boil; cover; 
simmer for 14 hours. 


Saute in butter until 
soft and yellow. 


Combine with mixture in 
kettle. 


Put through a sieve or 
puree in blender. Chill. 


Stir into soup. 


Garnish each serving. 
Serve icy cold. 


Amertea tn your kttehen 


publtshed by 


Levittown Publte Ltbrary 


CREAM OF LETTUCE SOUP 


cup butter 

thin slice garlic 

tspn tarragon, 
finely chopped 

45 tspn dried parsley 


re Xe 


3 tblspns onion, 
chopped 

2 tblspns green 
pepper, chopped 


1 large head lettuce 
finely shredded 

1 bunch watercress, 
chopped 


1 quart beef stock 


salt 
pepper 


1 cup scalded milk 


2 egg yolks, slightly 
beaten 
1 cup heavy cream 


Cream butter until 
light and lemon- 
colored. Add garlic 
gradually, then tar- 
ragon and parsley; 
blend well. 


Heat herb butter in 
soup kettle; add 
onions and green 
pepper. Cook 3-4 
minutes, stirring 
constantly. 


Add lettuce and 
watercress; again 
cook mixture 3-4 
minutes stirring 
constantly. 


Add and cook 24 
minutes longer 


Season to taste; cook 
an additional 15 min- 
utes. 


Remove kettle from 
heat, stir in milk. 


Just before serving, 
stir in egg yolks 
mixed with cream. 


1 


MUSHROOM SOUP 


14, 1bs. mushrooms, 
cleaned and sliced 
cup onions, chopped 
or sliced 

tblspns. margarine 


cups water 

beef bouillon cubes 
carrots, sliced 
tspn. thyme 


tspn. salt 
tspn. black pepper 


Cooking Time: 1 hours 
Yield: 2 quarts 


Saute in a large pot. 
Simmer 10 minutes. 


Add to onions and mush- 
rooms. Heat to boiling. 
Reduce heat. Cover pot. 
Simmer one hour. 


Add to soup. 
Heat to boiling. 


Serve. 


Mrs. Walter Trtesch 
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POTAGE A L'OIGNON GRATINEE 


lbs. beef bones 
qts. water 

small onion, halved 
rib celery 

to 10 peppercorns 
bay leaf 


tblspns. butter 
large Spanish onions, 
sliced 


cup dry sherry 


Italian or French bread, 


cut into 1" slices 


Butter 
Parmesan Cheese 


Yield: 6 servings 


Place beef bones in large 
kettle; cover with water. 
Add onion halves, celery, 
peppercorns and bay leaf. 


Bring to boil, and skim 
top. Simmer 2 hours, 
skimming occasionally. 
When cooked, remove bones. 
Strain broth through 
Sieve or doubled cheese- 
cloth. Cool; remove all 
remaining fat. 


Melt butter in skillet and 
add sliced onions. Saute 
until transparent and 
lightly browned. Remove 
and place in earthenware 
pot. Add strained beef 
broth and simmer for 30 
minutes. Salt to taste; 
add sherry. 


Butter bread slices and 
sprinkle heavily with 
Parmesan cheese. Run 
under broiler until 
cheese melts. 


Ladle soup into individual 
dishes; add bread slice to 
each serving. 


Niek Monte 


Gurney's Inn 


Montauk 
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1 


1b. 


salt 


pepper 


flour 


2 


4 
3 


we ke 


OXTAI 


oxtails 


tblspns. lard 


cups water 
allspice berries 


cup 
cup 
cup 


cup 


carrots, diced 
cabbage, shredded 
onion, minced 


rice 


L SOUP 


Cooking Time: 2 1/3 - 
3 1/3 hours 
Yield: 6 servings 


Cut oxtails into small 
pieces. Season and roll 
in flour. 


Brown in hot lard in a 
deep heavy kettle. 


Add water and allspice. 
Cover. Simmer 2-3 hours 
or until meat drops from 
bones. Strain. Remove 
all meat from bones. 


To broth, add meat, veg- 
etables and more water, 
if needed. Simmer 20 
minutes or until veget- 
ables are tender. 


For thicker soup, cook 
rice in with vegetables. 


Wartime Meat Rectpes 


SOUPE AU PISTOU 


Preparation Time: 1% hrs. 
Yield: 6 to 8 servings 


3 quarts of broth Either boil the broth, 

2 cups each: vegetables and salt slow- 
diced carrots ly in a 6 qt. kettle for 
diced boiling pota- 40 minutes; or pressure 

toes cook for 5 minutes; re- 
diced white leek or lease pressure and simmer 
onions uncovered for 15 minutes. 

1 tblspn. salt Correct seasoning. 


(If available, 2 cups 
fresh white beans and 
omit the navy beans 
farther on.) 


2 cups diced green beans 20 minutes before serving, 
or 1 pkg. frozen green so the green vegetables 
beans will preserve freshness, 

2 cups cooked or canned add ingredients on left. 
navy or kidney beans 
(omit if white beans Boil slowly for 15 minutes 
were used earlier) or until green beans are 

1/3 cup broken spaghetti cooked. 
or vermicelli 

1 slice stale white Correct seasoning. 
bread, crumbled 

1/8 tspn. pepper 

pinch saffron 


Continue next page 
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SOUPE AU PISTOU 
(Continued) 


4 cloves garlic 

6 tblspns. fresh tomato 
puree or 4 tbispns. 
tomato paste 

4; cup chopped fresh 
basil or 4 tblspn. 
dried basil 

4s cup Parmesan cheese, 
grated 

4% to 4 cup fruity olive 
oil 


Prepare the following 
Pistou while the soup 
is cooking: 


Place the garlic, toma- 
to puree, basil and 
cheese in the soup tu- 
reen and blend to a 
paste with a wooden 
spoon; then drop by 
drop, beat in the oil. 


When the soup is ready 
for serving, beat a cup 
gradually into the 
Pistou. Pour in the 
rest of the soup. 


Serve with hot French bread, or hard-toasted 
bread rounds basted with olive oil. 


Vesta Crosby 
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TOMATO-PUMPKIN SOUP 


cup green sliced onion 


tbispns. butter 


cup prepared pumpkin 
cup chicken broth 
cups canned tomatoes 
drained 

tspn. salt 

pepper to taste 


cup half and half 
cup sour cream 
(optional) 
tblspns. toasted 
sesame seeds 
(optional) 


> 


Yield: 4 servings 


Saute onion in butter until 
tender but not browned. 


Stir in pumpkin, etc. Bring 
to boil, cover and simmer 
for about 15 minutes. Pour 
mixture in blender and work 
until smooth. Return to 
saucepan and heat. 


Stir in half and half as 
soon as heated through. 
Add dollop of sour cream 
and garnish with sesame 
seeds. 


NEWSDAY, November 12, 1975 
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CRANBERRY CHICKEN PARTY SALAD 


Chicken Layer 


2 Envelopes unflavored 
gelatin 
cup cold water 


iam 


2 cans condensed cream 
of chicken soup 


cup mayonnaise 
tblspn. parsley, 
minced 


ee 


Cranberry Layer 


1 (1 1b.) can jellied 
cranberry sauce 


1 envelope unflavored 
gelatin 
4% cup cold water 
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Yield: 6 servings 


Soften gelatin in water. 


Heat 1/2 can soup; add 
gelatin and dissolve. 
Stir dissolved gelatin 
into remaining soup. 


Fold in mayonnaise and 
parsley. 


Pour salad into a mold 
which has been rinsed in 
cold water; chill until 
firm. 


Crush sauce with fork. 


Soften gelatin in water; 
set over pan of boiling 
water and stir until gel- 
atin is dissolved. 


Mix gelatin and cranberry 
Sauce; pour on top of 
firm chicken layer. Con- 
tinue to chill until 
cranberry layer is firm. 


101 All-Time Favortte 


Cranberry Rectpes 


CHICKEN SALAD 


2 cups chicken, cooked, Combine all ingredients. 
diced, (without skin) 


4, cup mayonnaise Chill. 
1 tblspn. lemon juice 
4, tspn. dry mustard 
4, cup celery, chopped 
45-1 cup green, seedless 
grapes 
Mrs. Walter Trtesch 
TUNA SALAD 
1 (64-7 oz.) can tuna Drain and flake. 
1/3 cup mayonnaise 
2 tspn. lemon juice Mix all ingredients. 
4, cup celery, chopped 
l large apple, cored Chill. 


and chopped 
Serve on lettuce leaves 
or in sandwiches. 


Mrs. Walter Trtesch 
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CREAMY CHERRY MOLD 


1 (1 1b.) can dark sweet 
cherries in heavy 


syrup 


Dry red wine 


3 0z. pkg. raspberry 
gelatin 


1 cup sour cream 
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Drain syrup into a 
2 cup measuring cup. 


Add enough to syrup to 
make 1% cups liquid. 
Heat until almost boil- 
ing. 


Put in bowl. Pour hot 
syrup in to dissolve 
gelatin. Chill until 
slightly thickened. 


Add and beat with above 
until well blended. 


Fold in cherries. 
Pour into 1 quart mold 


and chill until set. 
Unmold and serve. 


Laura Bittner 


GREEN 


1 (12 0z.) can 
crushed pineapple 


2 (3 oz.) pkgs. lime 
gelatin 


1 pt. sour cream 
c 


4 cup walnuts, chopped 


DELIGHT 


Drain juice and save. 
Add enough water to 
juice to make 3 cups 
of liquid. Heat. 


Add to hot liquid. 
Dissolve gelatin. Chill. 


Add to thickened gela- 
tin with pineapple. 


Pour into mold. Chill 
until set. 


Unmold and serve. 


M. Schtneller 
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A VEGETABLE SALAD FROM THE FAR WEST 
Yield: 4 servings 


1 medium size cucumber Peel; cut into quarters 
lengthwise; scrape out 
seeds and cut into pea- 
size bits. 


1 cup cooked peas Mix all vegetables. 
1 cup cooked carrots, 
diced 
green pepper, diced 
2 medium sized tomatoes, 
diced 
4s medium sized red 
onion, thinly sliced 
% cup parsley, minced 


1 cup mayonnaise Toss into mixed vegetables. 
2 tblspns. chili sauce 


Salt Season to taste. 

Freshly ground pepper 

1 tblspn. fresh basil, Sprinkle over salad 
chopped (optional) 


Serve in a bowl lined with salad greens. 


Amertea in your Kttchen 
publtshed by 
Levittown Publte Ltbrary 
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Sweet ima elishes 


NEW YORK DILL PICKLES 


small uniform-sized 
cucumbers 


6 grape leaves 

6 slices peeled horse- 
radish root 

6 sprays dill 


3 quart jars, 
sterilized 


Brine 


3 pints vinegar 
3 pints water 
4, cup non-iodized salt 
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Preparation Time: % hr. 
2-3 weeks 
Yield: 3 quarts 


Wash well. 


Into bottom of each jar 
pl ce 1 grape leaf, 1 
slice horseradish root 
and 1 spray of dill. 
Pack cucumbers into jars 
as tightly as possible; 
add another spray of 
dill, grapeleaf and 
slice of horseradish 

to each jar. 


Combine. 
Pour into jars to cover 
cucumbers. 


Cover jars with lids 
only half closed. 


Store in warm place 2-3 
weeks. Add new brine 
when necessary, to keep 
cucumbers covered. Re- 
move scum as soon as it 
forms. When gas forma- 
tion ceases (after 2-3 
weeks), cover with paraf- 
fin and seal tightly. 


Amertca tn your Kttchen, 


publtshed by 


Levtttoun Publte Library 
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AUNT MAMIE'S RIPE TOMATO RELISH FROM GEORGIA 


lbs. very ripe 
tomatoes 


cups sugar 
cup vinegar 
tblspn. salt 
tblspns. pickling 
spice (in bag) 


lbs. onions, chopped 
bell peppers, chopped 


Cooking Time: 1 hour 
Yield: ? jars (depend- 
ing on size) 


Scald, peel, core and 
chop, not using all of 


the juice. 

Put tomatoes in pot. 
Add to pot of tomatoes 
and cook down until 


about half of mixture 
is gone. 


Add to tomato mixture 
and simmer for 1 hour. 


Place in jars and seal. 


Amertea tn your Kitehen 


publtshed by 


Levittown Publie Library 


GREEN TOMATO SOY 


2 gallons (approx. Thinly slice tomatoes. 
26 lbs. or 4 bushel) Mix all ingredients 
green tomatoes, together and cook 
unpeeled slowly until the tomatoes 
12 onions and onions are tender 
1 quart vinegar but still crisp, stirring 
1 quart sugar frequently. Place 
2 tblspns. each salt, in sterilized jars and 
pepper and dry store. 
mustard 


1 tspn. each allspice 
and cloves 


Mrs. Alexander Garrett 
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THE MEN WHOSE NAMES ARE ON THE SCHOOLS 


John H, West, Robert E. Picken, Charles A. 
Schwarting: familiar names - of schools. But 
these were men who lived in Plainedge and who con- 
tributed to the improvement of the public school 
system at a time when the influx of suburbanites 
was changing the community from one which required 
only a two-room schoolhouse to one which had at 
peak enrollment in 1962-63, 8,800 students! 


As a result of their accomplishments, these 
men were memorialized by their fellow citizens. 
Who were they? What did they look like? 


JOHN H,. WEST 


by 
Marie West Watt, Daughter 


Born in Brooklyn, an active community-minded 
young man when he and his family transplanted to 
Plainedge, John West was for some years a weekend 
farmer. From his opened suitcase on Friday night 
came oranges, bananas, and other things he bought 
in Brooklyn. Monday morning that suitcase was 
loaded with fresh eggs for his fellows in the 
city. 


From the time 
of World War I 
until his retire- 
ment John's tal- 
ents as a wood- 
worker were em- 
ployed in the air- 
craft industry in 
Farmingdale. In 
that same period 


vt Re ‘ Po. \ he served on the 
John..H. West, daughters, and Board of Trustees 
granddaughter of Plainedge 
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School for twenty five or more years. 


In those days "being on the board" was not a 
purely administrative function. It entailed all 
sorts of odd jobs - from interviewing prospect- 
ive teachers to repairing broken steps, keeping 
peace between "tightwads" and "spendthrifts" in 
matters of school finance, and finding a suit- 
able residence for a new teacher. During the 
time John West served Plainedge, though the size 
of the school remained just two rooms, the facil- 
ities and equipment were completely modernized. 
After his retirement from work, John H. West re- 
mained an active volunteer, serving on the 
building advisory committee for the new school 
and as a 4-H leader at local and county levels. 
His was a life of joyous and effective service. 


ROBERT E. PICKEN 
by 
James E, Picken, Son 


In 1947 when Robert E. Picken ran for the 
school board in Plainedge, 36 children learned 
their reading and writing at the two-room school- 
house on Hicksville Road. A year later, houses 
had already replaced the furrows and hedgerows 
on nearby farms and 76 children were bursting the 
seams of Mrs, Hoffman's and Mrs. Watt's class- 
rooms, 


Picken, the newest member of the three-man 
board, was plummeted into an unprecedented set of 
problems. The burgeoning population mobbing in 
by the hundreds, as returning veterans sought de- 
cent houseing for their growing families, re- 
quired schools and required them quickly. But 
how many classrooms were needed, how much pro- 
perty must be bought and where? How much money 
should be raised and how should it be allocated? 
Formerly placid school board meetings now lasted 


until two or three 
a.m, as Plainedgers 
voiced their opin- 
ions and board men- 
bers weighed the 
issues. It took 
dedication, leader- 
ship, a sense of 
humor and, most of 
all, stamina to 
serve on the Board 
of Education in 
those tumultuous 
years, 


Bob Picken's 
conviction was that money spent on education was 
money well spent, and this concept prevailed. By 
1948 the John H. West School had been completed, 
and the following year Plainedge became a Union 
Free School District with a seven-member Board. 
Eventually, five elementary schools were built. 
Picken strongly favored a neighborhood school sys- 
tem and opposed transporting students to a central 
high school, which could have been located as far 
away as Plainview. Other trustees concurred and 
plans were finally implemented for building a 
high school right in Plainedge. 


Robert E. Picken was elected president of the 
Board of Education in 1952 and served until 1955. 
At his death, the Board of Education praised his 
"inspiring leadership: which made an imprint on 
the lives of the children which will continue for 
generations to come."" In his memory, the Edgewood 
Elementary School was named the Robert E. Picken 
Elementary School, 
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CHARLES H. SCHWARTING 
by 
Alonzo Gibbs, Fellow School Board Member 


Charles Schwarting was a solidly built man, 
above medium height, and he carried himself with 
the matural dignity of the Long Island farmer. In 
manner he was quiet and unassuming, always answer- 
ing questions in a brief but pleasant way. 


His farm lay on the east side of Hicksville 
Road, nearly across from the Episcopalian Church. 
Here he raised the standard market-garden crops 
and some potatoes which he sold at the Wallabout 
Market in the City. He also kept bees and always 
had a hive or two beside his bungalow-style farm- 
house. 


Mr. Schwart- 
ing had married 
twice. His first 
wife, who died, 
was a Reinke and 
his second wife 
was a Streesman, 
both families that 
had farmed for 
years in the area 
west of Plainedge. 
His daughter Alma 
married Herman 
Franke, a Plain- 
edge neighbor, 
and moved upstate. 
Mr. Schwarting 
donated the elec- 
tric organ, which cost $5,000, to the building 
that was originally the high school and is now the 
Southedge Middle School. The organ is now in the 
Plainedge High School basement. 
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In the 1840's, at the Powell House (now part 
of the Old Bethpage Village Restoration) , 
bread was baked in the oven, the opening of 
whtch can be seen to the left of the fireplace. 


ANISETTE BISCUITS 


7 eggs 


3/4 tspn. anise oil 
(but in drug store) 
2 1/3 cups sugar 
6 cups flour 
3 tblspns. baking powder 
4, cup butter, margarine 
or shortening 


Oven Temp: 400° F. 
Baking Time: 40 minutes 
Yield: About 60 


Beat. 
Add to eggs. 
Knead until well mixed. 


Let stand 4 hour. 


Cut batter in half. Cut 
each half into 3 pieces. 
Roll each piece into a 
roll as long as the 
cookie sheet. Place 3 
pieces on a greased 
sheet, flattening each 
roll. 


Bake at 400° F. for 20 
minutes. 


Cut each roll into 
slanted slices. 


Bake 10 minutes on each 
side until brown. 


Dolores Monaco 
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BREAD 


tblspns. fat (margarine 
or vegetable shorten- 


ing) 

tblspn. sugar 
scant tblspn. salt 
cup milk 

cup water 
pkg. yeast 


cups flour 


Oven Temp: 500° 
Baking Time: 1 hour 


Scald milk; add fat, sugar, 
salt and water. Allow to 
cool. Add yeast dissolved 
in small amount of tepid 
water. 


Fold ingredients into flour 
in a bowl. Remove from 
bowl and knead on floured 
board until dough won't 
take any more flour. Cover 
with towel and allow to 
rise (about two hours). 
Poke down and allow to 
rise second time. Place 
on floured board and knead 
again. 


Shape into loaves, place in 
pans, allow to rise to 
double its bulk. Place in 
500° oven for 15 minutes, 
lowering to 400° for remain- 


der of baking time (45 min.). 


Mrs. Alexander Garrett 
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JOHNNY CAKE CORN BREAD 


1 cup cornmeal 

% cup flour 

14 tspns. baking powder 
tspn. salt 


wv 


2 eggs 
4, cup milk 


4 tblspns. shortening, 
melted or oil 


Oven Temp: 425° F. 
Baking Time: 25 minutes 
Yield: 12 portions. 


Sift dry ingredients 
together. 


Combine eggs and milk; 
stir into dry ingredients. 


Stir into batter. 


Pour into a greased 9x9" 
pan. 


Serve with butter and 
molasses for a treat. 


Mr. Mullen's mother 
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FRENCH BREAD 


1 cup lukewarm water 
1 package dry yeast 


2 cups all-purpose flour 


1 tblspn. sugar 
1/2 tspn. salt 
2 tblispns. cooking oil 


1 cup flour 


Corn meal 
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Oven Temp: 425° 
Baking Time: 35 minutes 


Combine and let stand five 
minutes. 


Add to yeast mixture these 
four ingredients and beat 
well. 


Add by hand; dough should 
now be stiff. Toss on 
floured board; let stand 
for five minutes. Knead 
for five minutes (add more 
flour if necessary). 


Place in buttered bowl, 
cover and let rise until 
doubled. Punch down and 
allow to rise again until 
doubled. Turn dough onto 
floured board, knead for 
two minutes. Shape (can 
be made into 2 long loaves 
or 1 braided one). 


Sprinkle corn meal on a 
cookie sheet, and place 
dough on sheet (if making 
two loaves, do not allow to 
touch). 


Continued on next page 


FRENCH BREAD 
(Continued) 


Egg white, beaten 
slightly 

1 tblispn. water 

1 tspn. salt 


Poppy or sesame seeds 


Combine, beating slightly. 
Brush loaves with part of 
mixture. 


Sprinkle loaves. 


If making two loaves, put 
small slashes about 3" 
apart on each loaf. 


Place pan of water in oven 
beneath bread. Bake 10 
minutes in preheated 425° 
oven, then reduce to 375° 
Brush bread with remaining 
egg mixture. Bake an 
additional 25 minutes, cool 
on rack in oven. 


Helen G. McClure 
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OATMEAL BREAD 


Oven Temp: 375° F. 
Baking Time: 25-40 mins. 


2 cups uncooked oatmeal 

4s cup honey Mix in large bowl. 

1 tblspn. molasses 

1 qt. boiling water Pour over ingredients and 
let cool. 

2 pkgs. yeast Add yeast to warm water 

4 cup warm water (about 100° F.). Add to 
oatmeal mix. Stir well. 

7 cups unbleached Add flour to make work- 


flour able dough. Knead and 
let rise 1 hour in warm 
place. Punch down. 
Form into round loaves. 
Place in buttered pans 
or glassware. Let rise 
one hour. 


Apple Tree Wiecke Cookbook 
published by 

Sagttkos Manor Historical 
Soetety 
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BUCKWHEAT MUFFINS 


Oven Temp: 425° F. 
Baking Time: 20 mins. 
Yield: 12 muffins 


4% cup shortening Cream until fluffy. 

3 tblspns. sugar Add to shortening and 

2 tblspns. molasses continue beating until 
light. 

2 eggs, unbeaten Beat into mixture. 

1% cups sifted all- Sift together. 


purpose flour or 
3/4 cup whole wheat Add to creamed mixture. 
and 3/4 cup all-pur- 
pose flours 
2 tspns. baking powder 
45 tspn. baking soda 
4 tspn. salt 


3/4 cup fine buckwheat Stir into creamed mixture, 
groats only until dry ingredients 
1 cup buttermilk are moistened. 
4 cup raisins, seeded, Add and stir/fold into 
cut mixture. 
4, cup sunflower seeds 
Using greased 235'' muffin 
pan, fill % to 2/3. 


Serve hot. 


Vesta Crosby 
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PUMPERNICKEL BREAD 


3 cups all purpose or 
wheat flour 

1 tblispn sugar 

1 tspn. salt 

1/4 cup cocoa 

2 packages dry yeast 


2 cups warm water 

2 tblspns. butter or 
margarine 

1/3 cup Grandma's 
Mo lasses 


2 1/2 to 3 1/2 cups 
rye flour 


oe Pe on 
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Oven Temp: 400° 
Baking Time: 1 Hour 


Mix all dry ingredients 
(except rye flour) together. 


Add shortening and molasses 
to water, stirring well. 

Add to dry ingredients, 
making sure liquid is tepid. 
Beat at medium speed until 
batter is well blended. 


Start to add rye flour 
slowly; if mixture becomes 
too heavy to beat stir in 
flour by hand. Use enough 
rye flour to make a soft 
dough. Sprinkle rye flour 
on board or cloth. Knead 
dough for five to ten 
minutes, until smooth, but 
not stiff. 


Place dough in a large, 
clean buttered bowl, turn- 
ing over so top becomes 
buttered. Cover and allow 
to rise until double in 
bulk (about 1 hour). 


Continued on next page 


Cooking oil 


PUMPERNICKEL BREAD 
(Continued) 


Knead again on rye-floured 
surface for five minutes. 


Grease cookie sheet and 
place rounded loaf on it. 


Brush surface with cooking 
oil, slash loaf in two 
places about %'' deep. 
Cover dough and allow to 
rise about one hour or 
until dough is doubled. 


Place in preheated 400° 
oven; bake 15 minutes and 
reduce to 375°. Continue 
to bake 35 to 45 minutes 
longer. When done, bread 
will sound hollow when 
gently tapped. Brush top 
with butter while bread is 
cooling. 


Helen G. MeClure 
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A MIDWESTERN WHOLE WHEAT BREAD 


pkgs. yeast 


345 cups warm water 


1 
2 
2 
2 


tblspn. salt 

tblspns. honey 
tblspns. molasses 
cups unbleached flour 


3/4 cup powdered milk 


MN ee 


cup toasted wheat germ 
cup oatmeal 

cups whole wheat flour 

cup melted unsaturated 
fat or vegetable oil 


Oven Temp: 350° F. 
Baking Time: 40 mins. 
Yield: 4 loaves 


In large bowl, soften 
yeast in water 5 minutes. 


Add to yeast mixture. 
Beat hard for 5 minutes. 


In separate bowl, mix 
together. 


Blend into yeast mixture, 
with fat or oil. 


Add enough whole wheat 
flour to make batter 
easy to handle. 


Let rest 10 minutes; 
knead for 10 minutes, us- 
ing whole wheat flour on 
board. 


Place in well oiled bowl. 
Cover. Let rise until 
doubled in bulk. 


Punch down and let rise 
again until doubled. 


Make into 4 loaves. 

Place in well oiled pans. 
Let rise until doubled in 
bulk. 


(Continued next page) 
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A MIDWESTERN WHOLE WHEAT BREAD 
(Continued) 


Bake in pre-heated oven. 
Remove from pan. Cool. 
America in your Kitchen, 


published by 
Levittown Public Library 


YORKSHIRE PUDDING 


Oven Temp: 400° F. 
Baking Time: 30 mins. 
Yield: 4-6 servings 


1 cup sifted, flour Mix flour and salt. 
4 tspn. salt Combine milk and eggs; 
1 cup milk add to flour and beat 
2 eggs well with egg beater 
until smooth. 
Drippings from roast Pour hot drippings into 
beef. hot shallow pan to depth 


of 1'' (9'' square pan). 
Pour in mixture quickly 
and bake until golden 
and firm. 


Cut into 4 to 6 pieces; serve with roast beef and 
gravy. 


Dorothy Lenowtc2 
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tspn. sugar 


cup milk 


REFRIGERATOR ROLLS 


yeast cake or package 


stick margarine 


4 
1s cup sugar 
1 
2 


scant tspns. 


7 cups flour 
2 eggs 


Melted butter 


salt 


Oven Temp: 400° F. 
Baking Time: 1 hour 


Dissolve yeast in warm 
water with sugar. 


Heat milk to lukewarm; 
add sugar, margarine and 
salt. Stir. Add yeast 
to milk, making sure milk 
is still lukewarm. 


Add 1 cup flour; beat well. 
Add eggs, one at a time; 
beat. Add remaining flour 
until dough is stiff 
enough to handle. 


Place dough on floured 
board and knead. Place 
in clean, well-buttered 
bowl. Turn bottom of 
dough to top so entire 
mass becomes buttered. 
Cover bowl and chill (if 
well-covered, dough will 
keep in refrigerator one 
week). 


When ready to use, cut in 
pieces; shape as desired; 
place on buttered or oiled 
sheet or pan; allow to 
rise one hour. Brush 
melted butter ov er tops 
of rolls and bake until 
golden brown. 


Helen G. McClure 
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SUMMER VACATION IN PLAINEDGE 50 YEARS AGO 
by Marte West Watt 


What was it like being a child in summertime in 
Plainedge fifty years ago? That depended a lot on what 
your family circumstances were. Most of my schoolmates 
were sons and daughters of farmers. Summertime meant 
long hours of fieldwork, haying, weeding, then harvest- 
ing the various crops as they ripened (greens, peas, 
beans, potatoes, etc.). All this required the work of 
many hands. Care of the animals was another chore farm 
youngsters shared. Horses had not yet been replaced by 
tractors, so every farmer had a team or more depending 
upon the size of his farm. Most families kept a milk 
cow, raised a pig or two and a calf for fall butchering, 
and had a flock of chickens for meat and eggs. Farming 
then was not so specialized as it is today. It was 
dawn to dusk work and all family members' efforts were 
needed to make a go of it. 


My younger sister, Harriet, 
and I were fortunate, I 
feel, in having the chance 
to experience much of the 
joys of farm living. But 
we also had enough leisure 
time to dream a bit, to 
see pictures in the clouds 
or read a book while 
perched in a comfortable 
apple tree. Now and then 
we put in a few days 
picking peas or beans for 
pay, but mostly we "helped" 
Henry Miller, the farmer 
next door, when we felt 


Harriet and Marie West, and like it, just for fun. We 


Mother, on West Property loved to ride in and from 
1925 the fields on the backs 


of the big farm horses, 
help unharness them, take them to the watering trough, 
then to their stalls for their measure of grain and 
plenty of hay. 
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Like all country children, we spent many hours 
berry picking. Wild strawberries, blackberries and 
blueberries, grew in abundance in the vacant fields 
and the neighboring woodlands across the street from 
our property on Hempstead Turnpike (now part of the 
cloverleaf entrance to the Seaford-Oyster Bay Express- 
Way). Raspberries, cherries and rhubarb were on our 
own property, so these had to be picked and processed 
in season. What child would dislike such chores when 
the results were so satisfying! We could eat while we 
picked and enjoy the pies mother made with the rest. 
What was not used in this way, we canned for the win- 
ter. Dad always planted a good vegetable garden and 
we did our share of the hoeing and weeding. 


Sundays during the 
summer usually brought at 
least one carload of city 
friends and relations. 
Mother never knew just how 
many mouths she'd be feed- 
ing so she always baked on 
Saturdays and cooked extra 
on Sunday. Sometimes one or the other of us went back 
to the city for a few days visit. We enjoyed the dif- 
ferent sights, sounds and smells, but were usually 
glad to get back home. 


One very fond childhood memory is of Reilly's Hot 
Dog Stand which was just a few doors west of our home. 
Here a child could get a small dipper of pink, white 
or brown ice cream on a cone for 5¢, and a big one for 
10¢. Our neighbors were especially generous if we 
waited until any other customers left. Ice cream then 
was not the everyday grab bag from the home freezer it 
is today, but a special treat, earned or unearned. On 
Sunday nights there was a real traffic jam on Hempstead 
Turnpike, as it was a major east-west highway, and so 
many people on their way back to the city stopped at 
Hot Dog Reilly's. 
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How could one grow up in Plainedge on Long Island, 
surrounded by water, and not mention water sports? A 
once a year happening might be a day's outing to one of 
the North Shore beaches, or to the Atlantic Ocean by 
ferry to Gilgo Beach. These treats came to us by our 
older sisters and their friends, for we had no family 
automobile. More frequent trips to the beach came after 
Jones Beach was developed and the causeway was built. 
As children, the most frequent contact with water and 
the use of our bathing suits was running in and out of 
the sprinkler set up on a neighbor's lawn. The farm 
children's chief water sports were water fights and 
duckings in the horse trough. Swimming instruction 
programs and free transportation were unheard of in 
those days. 


Summertime was just naturally a busy time a half 
a century ago. It was a time to get many family chores 
done and each family had its own organization or lack 
of it. In any case, kids felt needed, knew how to make 
their own fun and if they were deprived, they didn't 
know it. 
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MOM'S APPLE PIE 


Baking time: 30-40 minutes 
Oven Temp: 425° F. 
Yield: 8 servings 


Dough for 9-inch two- Divide pie crust, roll 


crust pie 


6 large apples 


3/4 cup granulated 
sugar 

3/4 tspn cinnamon 

1 tspn lemon juice 

1 tblspn margarine 


Pie Crust 


1 3/4 cups flour 

4; tspn salt 

% cup vegetable 
oil 


3 to 4 tblspns cold 
water 


out bottom crust and 
line a 9-inch pie plate. 


Peel and place in lined 
pie plate. 


Mix in a small bowl. 
Sprinkle over apples, 
dot with margarine. 


Moisten edge of bottom 
crust. Roll out top 
crust and put in place, 
sealing well. Cut 
slits in crust with 
sharp knife. Bake 
until golden brown. 


Place in a 14 quart 
bowl. 


Add oil and mix with 
fork until particles 
are size of peas. 


Add water 1 table- 

spoon at a time and 
mix until the dough 
cleans the side of 

the bowl 


HOW I FEED MY FAMILY 


ON $16 A WEEK 
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CHEESE PIE 


1 1/3 cups graham 
cracker crumbs 

1/3 cup brown sugar 

4 tspn. cinnamon 

1/3 cup melted buiter 


Oven Temp: 350° F. 
Baking Time: 35 minutes 
Yield: 9" pie 


Combine and mix well, un- 
til crumbly. Press on 
bottom and sides of 9"! 
pie pan. Refrigerate. 


12 oz. soft cream cheese Beat until smooth and 


45 cup sugar 


45 tspn. vanilla 


1 cup sour cream 


creamy. Pour into pie 
shell and bake 35 
minutes. 


Spread on top of baked 
pie. Cool. Refrigerate. 


Serve plain or topped with fresh, canned or frozen 


fruit. 


Ethel Turner 
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CHOCOLATE CANDY PIE 


14% cups fine chocolate 
cookie crumbs 
4% cup soft margarine 


1 8 oz. chocolate bar, 
broken 

45 cup milk 

18 large marshmallows 


4, tspn. vanilla 


1 cup heavy cream 


Oven Temp: 375° F. 
Baking Time: 8 minutes 
Yield: 1 9" pie 


Mix until crumbly. Press 
on bottom and sides of 
pan. 

Bake 8 minutes. 


Combine in top of double 
boiler. Cook over hot 

water, stirring occasion- 
ally, until melted. Cool. 


Add to above mixture and 
stir. 


Whip until stiff. Fold 
into chocolate mixture. 


Pour filling into crust 
and refrigerate overnight. 


Mrs. Walter Trtesch 
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CRANBERRY PIE 


cups cranberries, 
fresh 

cup sugar 

cup pecans or 
walnuts, chopped 


eggs 
cup sugar 


cup flour 

cup butter or 
margarine, melted 
cup shortening, 
melted 


Oven Temp: 325° F. 
Baking Time: 1 hour 
Yield: One 10" pie 


Grease a 10" pie plate. 
Spread cranberries over 
bottom. Sprinkle with 
sugar and nuts. 


Beat eggs well. Gradu- 
ally add sugar and beat 
thoroughly until mixed. 


Add these 3 ingredients 
to egg/sugar mixture and 
beat well. Pour batter 
over top of cranberries. 
Bake until crust is 
golden brown, 


Serve warm or cold with 
a scoop of vanilla ice 
cream. 


PlainVtews on Cooktng, 
published by 

Woman's Soetety of 
Christian Service of the 
Plainvtew Methcdist Church 
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FRENCH CHERRY PIE 


Yield: 9" pie 


cup confectioners sugar Blend together. 
oz. cream cheese 

tspn. vanilla 

cup heavy cream, Fold into cheese 
whipped mixture. 

9" baked pie crust or Pour mixture into 
graham cracker crust crust. Top with 


cherries or other 
fruit. Chill. 


Frances Mattia 


CREAM CHEESE PIE 


7 graham crackers or 
15 chocolate wafers, 
crushed 

2 tblspns. sugar 

4 cup melted butter 


12 oz. cream cheese 


2 eggs 
3/4 cups sugar 
1 tspn. vanilla 


Oven Temp: 350° F. 
Baking Time; 35 mins. 
Yield: 1 9" pie 


Combine and press along 
bottom and sides of 9" 
pie pan. 


Bake 10 minutes. Cool. 


Beat with electric mixer 
until smooth. 


Add to cheese and beat 
until creamy and smooth. 


Pour mixture into pie 
crust and bake 35 mins. 


Cool for one hour. 
Refrigerate. 


May be served with a topping of fruit, such as 
crushed pineapple, strawberries or sliced peaches. 


Mrs. 


Walter Trtesch 
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MYSTERY MACAROON PIE 


(What's mysterious about it? You mix all the ingredi- 
ents together, pour the mixture into the pie shell, 
and bake. Presto! When the pie is done, the mixture 
has separated into a macaroon crust and a creamy fil- 
ling. You might call it a case of oven alchemy, or 
just the best pie you've ever tasted. 


Pastry for 1 crust, 
9-inch pie 
Milk 


4% tspn. salt 

3 eggs, separated 

14, cups sugar 

% cup milk 

2 tblispns butter or 
margarine, melted 
and cooled 

1 tspn. lemon juice 

4, tspn. almond extract 

14 cups flaked coconut 


Oven Temp: 375° 
Baking Time: 50 minutes 


Line 9-inch pie pan with 
pastry. Roll out scraps 
of pastry, cut into circles 
with thimble. Moisten pie 
shell edge with milk; 
arrange pastry circles 
around rim of pie, moisten- 
ing with a little cold 
milk where they overlap. 


Add salt to egg yolks; beat 
until thick and lemon- 
colored. Add sugar, % cup 
at a time, beating well 
after each addition. Add 
milk, butter, lemon juice, 
almond extract, coconut; 
blend well. 


Bake for 50 minutes, or 
until knife inserted near 
rim comes out clean. Cool. 
Garnish with whipped cream 
and toasted coconut, if 
desired. 


Beth Merriman 
Food Edttor, Parade Magazine 


PEACH CRUMB PIE 


1 cup all purpose 
flour, sifted 

4 tspn. salt 

1 tspn. sugar 


1/3 cup shortening, 
divided in two 


2 - 3 tblspns. ice 
water 


a 


cups fresh peaches, 
sliced 

cup sugar 

tblspns. lemon juice 


N sx 


ww 


cup brown sugar 
3/4 cup flour 
1/3 cup butter or 
margarine 


Oven Temp: 425° F. then 
350° F. 
Baking Time: 40 Minutes 


Sift dry ingredients to- 
gether in a bowl. 


Cut one portion of short- 
ening in with a pastry 
blender or two knives un- 
til mixture resembles 
coarse meal. Cut remain- 
ing shortening in, until 
it is the size of small 
peas. 


Gradually add ice water; 
stir with a fork until the 
dough follows around the 
sides of the bowl. Turn 
dough out onto a floured 
board and roll out to fit 
a 9" pie plate. Trim and 
flute. 


In a large bowl, mix 
peaches with sugar and 
lemon juice. Place in 
pie shell. 


Combine brown sugar and 
flour. Cut in butter or 
margarine. Scatter 
crumbly mixture over 
fruit in pie shell. Bake 
in 425° F. oven for 10 
minutes to set pastry, 
then reduce heat to 350° 


(Continued next page) 


PEACH CRUMB PIE 
(Continued) 


and continue to bake un- 


til peaches are tender. 
Cool before serving. 


The Sunday News 
Famtly Cook Book 


FRESH STRAWBERRY MERINGUE PIE 
Oven Temp: 350° F. 
Baking Time: 15 minutes 
1 9" pie shell, baked 


1 qt. strawberries, 
washed and hulled 


4 egg whites Beat egg whites until 

8 tblspns. sugar, creamy; gradually beat in 
granulated 4 tablespoons sugar, van- 

pinch cream of tartar illa, cream of tartar and 

4 tspn. baking powder baking powder. Continue 


beating, sweeten with re- 
maining sugar. 


Arrange whole berries in 


baked pie shell. Cover 
with meringue and bake. 


Plaetd Eating 


FRESH STRAWBERRY PIE 


1 9" pie shell, baked 


1 qt. fresh strawberries, 
washed and hulled 


1 cup sugar 
3 tblspns. cornstarch 


Whipped cream 
Powdered sugar 


Select largest berries 
for decorating top; 2d 
best berries, slice 
lengthwise; 3d best, 
mash and combine with 
sugar and cornstarch. 


Place mixture in double 
boiler and cook until it 
thickens and glazes the 
spoon. Remove from heat. 


Place sliced berries on 
bottom of crust. Pour 
cooked berries over and 
let set. When complete- 
ly cool and ready to 
serve, cover entire top 
with whipped cream. Dip 
choice berries in pow- 
dered sugar and set up- 
right in the pie. 


Plaetd Eating 
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STRAWBERRY PARFAIT PIE 


Yield: 1 9" pie 


1 pkg. strawberry gelatin Dissolve in hot water. 

1 3/4 cups hot water Chill until slightly 
thickened. Place over 
bowl of ice and water. 
Whip until light and 


foamy. 
3/4 cup strawberry pre- Add to gelatin. 
serves 
245 tblspns. lemon juice 
4, cup heavy cream, Fold into mixture. 
whipped 
9"" baked pie shell Pour mixture into shell 


and chill. Garnish 
with additional whipped 
cream and strawberries. 


Other flavor combinations: 


Lemon gelatin with plum, blackberry or raspberry 
preserves. 

Lime gelatin with apricot, peach or pineapple pre- 
serves. 

Cherry gelatin with cherry or pineapple preserves. 

Raspberry gelatin with raspberry or blackberry 
preserves. 


Florrie Austin 
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STRAWBERRY RHUBARB PIE 


3 cups sliced rhubarb 
% cup water 


1 pint strawberries, 
washed, hulled and 
sliced 

1% cups sugar 

2 tblspns. cornstarch 

2 tspns. lemon juice 


Pastry for 2 crusts 
Butter or margarine 


Nutmeg 


Oven Temp: 375° F. 
Baking Time: 45 minutes 
Yield: One 9!'' pie 


Steam the rhubarb in water 


until half cooked. 


Add to steamed rhubarb 
and mix thoroughly. 


Line pie pan with pastry. 
Pour fruit mixture in. 

Dot with butter or marga- 
rine. 
nutmeg over all. Cover 
with strips of criss- 

crossed or woven pastry. 


Bake 45 minutes at 375° F. 


Samuel Brab, Baker 

Bronco Charlte's Original 
Log Cabin Restaurant 

Oakdale 


FRENCH PASTRY 


2 cups flour 
1 tspn. salt 


1 cup shortening 
1/3 cup milk 


1 tblspn. vinegar 


Yield: 3 pie crusts 


Sift together. 


Cut into flour. 
Blend into mixture. 
Sprinkle over above in- 


gredients and blend in. 


Florrte Austin 
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Sprinkle a pinch of 


HOT MILK CAKE 


cup milk 
lb. butter 


eggs 

cups sugar 

tspn. vanilla extract 
tspn. almond extract 


cups flour 


tspn. baking powder 


Oven Temp: 350° F. 
Baking Time: 55 mins. 
Yield: Bundt pan or 
three loaf pans, or 
three one pound coffee 
cans 


In a saucepan, heat to 


- boiling. 


Whisk together in a large 
bowl. 


Add to egg/sugar mixture 


45 cup at a time. 


Add the heated milk/ 
butter mixture to the 
egg/sugar/flour mixture. 


Add LAST to mixture. 


Pour mixture into lightly 
oiled pan. Bake at 350°F. 
for 55 minutes. 


Turn off oven; let cake 
sit in the oven for 5 
minutes. Remove from the 
oven; cool for 15 minutes. 


Turn cake onto a dish; 
cover with confectioner's 
sugar. 


Rhoda Tannenbaum, froma 


friend 
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POUND CAKE 


Oven Temp: 400° 
Baking Time: 1 Hour 
Yield: 1 Loaf 


4s cup butter Cream until smooth. 
4 cup sugar Add gradually and continue 
3 eggs beating. 
2% cup flour 
pinch of salt Add to above. Mix thoroughly. 
23 tspn. baking powder Pour into a greased loaf 
1 tspn. vanilla pan and bake. 


Mrs. Wilson 
THRIFTY POUND CAKE 


Oven Temp: 350° 
Baking Time: 1 Hour 
Yield: 10'' tube cake 


3 cups flour, sifted Sift together three times 
144 tspn. baking powder onto wax paper. 

1/8 tspn. mace 

1/8 tspn. salt 


1 cup soft butter Cream until fluffy. 
14; cups sugar 
1 tspn. vanilla 


3 eggs Add to above and beat 
thoroughly. 
4, cup milk Add to creamed mixture, 


alternating with dry mix- 
ture. Beat well after 
each addition. Pour into 
greased pan and bake. 


Ann Kennedy 
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PACKAGE PUDDING CAKE 


1 pkg. cake mix* 
4 eggs 
3/4 cup water 


1 pkg. instant pudding* 


1/2 cup salad oil 


Oven Temp: 350° 
Baking Time: 50 - 60 min. 
Yield: 10" Tube Pan 


Mix ingredients on high 
speed for 4 minutes. Pour 
into greased 10'' tube pan. 
Bake. 


*Any combination of cake and pudding may be used. 


Irene Eager 


PUMPKIN CAKE 


cups prepared pumpkin 
cup honey 

cup oil 

eggs, beaten 

tspns. almond extract 


cups whole wheat 
pastry flour 
tblspn. cinnamon 
tspn. ginger 

tspn. cloves 

tspns. baking powder 
tspns. baking soda 
tspn. salt 

cup nuts, chopped 
cup raisins 


350° F, 
1 hour 


Oven Temp: 
Baking Time: 


Mix pumpkin, honey, oil, 
eggs and almond extract in 
blender. Pour into large 
mixing bowl. 


Sift flour and other dry 
ingredients into pumpkin mix- 
ture, stirring well. Add 
nuts and raisins, and mix. 
Pour into greased tube or 
bundt cake pan and bake. 
Needs no icing. 


NEWSDAY, November 12, 1975 
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CHOCOLATE TUBE CAKE 


1/2 cup margarine 
1 cup sugar 


4 eggs 


1 tspn. vanilla 


1 large can Hersey syrup 


14% cup flour 
1 tspn. baking powder 
pinch of salt 


Oven Temp: 350° 
Baking Time: 1 Hour 
Yield: 9" Tube Cake 


Cream together. 


Add to above, one at a 
time, mixing well after 
each addition. 


Add to above 
Sift together. Add to 


creamed ingredients. Pour 
into greased pan and bake. 


Barbara Doherty 
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SOUR CREAM COFFEE CAKE 


Oven Temp. 350 
Baking time: 45 minutes 
Yield: 9 - 10" tube cake 


% 1b. butter or mar- Beat until creamy. 
garine 
1 cup sugar 


2 eggs Add to above and mix. 


2 cups flour Sift together onto wax paper. 
1 tspn. baking powder 

1 tspn. baking soda 

1/2 tspn. salt 


1 cup sour cream Mix. Add to butter mixture, 

1 tspn. vanilla alternating with flour 
mixture. Mix just until 
blended. 


1/2 cup chopped walnuts Combine in a small bowl. 
1/2 cup sugar 
2 tspn. cinnamon 


Thinly sliced apples* 


Put half of cake batter into greased and floured pan. 
(*Thinly sliced apples may be added on top of first 
half of batter, before nut mixture.) Sprinkle more 
than half the nut mixture over batter. Add remaining 
batter. Top with remaining nut mixture. Bake. Cool 
for 30 minutes. Remove from pan. 


Camila Bartolotto 
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SOUR CREAM CHEESE CAKE 


1% cups graham cracker 
crumbs 
cup sugar 


hi 
4, cup margarine, melted 


16 oz. soft cream cheese 
+ cup sugar 
3 eggs 


1 tspn. vanilla 
1 pint sour cream 


Oven Temp: 375° F. 
Baking Time: 30 minutes 
Yield: 8" or 9" square 


Combine and press into 
8" or 9' square foil or 
foil lined pan. 


Beat until smooth and 
creamy. Pour into pan 
and bake 30 minutes. 
Turn oven off. Leave 
cake in oven 1 hour. 
Chill. 


Carmela Volturo 
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ICE CREAM CHEESE CAKE 


16 graham crackers, 
crushed 

3 tblspns. melted 

butter or margarine 

tspn. cinnamon 


ies 


5 egg yolks 
1 cup sugar 


lb. cream cheese 
cups ice cream, any 
flavor 

1 tspn. vanilla 

14 tspn. lemon juice 


Ne 


5 egg whites 


Oven Temp: 375° F. and 
300° F. 
Baking Time: One hour 
Yield: 1 10" spring form 
pan 


Combine in 10" spring form 
pan, along bottom and 
sides. Bake at 375° F. 
for 10 minutes. Cool 


Cream together until 
lemon colored. 


Add to sugar mixture and 
beat until creamy. 


Beat until stiff. 


Gently fold egg whites 
into cream cheese mixture. 
Pour into spring form pan. 


Bake at 300° F. for 1 hr. 
Turn oven off and let 
cake cool with door 


slightly open for 1 hour. 


Remove cake and refrig- 
erate. 


Mrs. Walter Trtesch 
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CHEESE CAKE 


Crust 

1 pkg. zwieback (6 0z.) 

1 cup sugar 

4 lb. margarine or 
butter 


Filling 
2 pkgs. (8 oz. ea.) 
cream cheese 
8 oz. sour cream 
8 0z. creamed cottage 
cheese 
eggs 
tblspn. vanilla 
cup sugar 
uice of & lemon 


wero 
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350° F. 
1 hour 


Oven Temp: 
Baking Time: 


Crumble zwieback fine, 
reserve 1/2 cup crumbs 
for topping. Add sugar 
and melted fat, blend 
with fork. Press 
crumbs into greased 
spring-form pan. 


Blend or beat ingred- 
ients at low speed, at 
room temperature. 
Batter will not be 
thick. 


Pour into crumbed pan, 
sprinkle remaining 
crumbs on top. 


Bake one hour; open door 
and let cool 1 hour in 
oven before removing. 


Best baked one day in 
advance. 


Josephine Holter 


CHEESELESS CHEESE CAKE 


2/3 cup graham cracker 
crumbs 

2 tblspns. butter or 
margarine, melted 


4 egg whites 


4 egg yolks 


1 (15 oz.) can con- 
densed milk 


1/3 cup lemon juice 

1 tspn. lemon rind, 
grated 

1 tspn. vanilla 

4 tspn. nutmeg 
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Oven Temp: 325° F. 
Baking Time: 35 minutes 
Yield: One 8x8x2" square 


Combine and sprinkle one 
half into greased pan. 


Set aside. 


Beat until stiff. Set 
aside. 


Beat until lemon colored. 


Add to yolks and mix well. 


Add to yolks/milk mixture 
and blend well. 


Fold egg whites into egg 
yolk mixture. Pour into 
prepared crust. Sprinkle 
remaining crumbs around 
edge. 


Bake for 35 minutes. 
Turn off heat and leave 
cake in oven for 1 hour 
with door closed. 


Remove and refrigerate. 


Mrs. Vtneent Felten 


SOUTH EAST HONEY CHEESECAKE PIE 


Pastry for 8" pie 


8 oz. cream cheese, 
room temperature 


4, cup honey, warmed 
3 eggs 

4 tspn. salt 

1% cups milk 

% tspn. cinnamon 


Cinnamon 


Oven Temp: 450° and 
325. Fs 

Baking Time: 35-40 mins. 

Yield: 6-8 servings 


Line 8" pie pan with 
pastry. 


Beat until soft and 
creamy. 


Mix these ingredients 
together and stir into 
cheese. Blend thorough- 


ly. 


Pour cheese mixture into 
prepared crust and 
sprinkle with additional 
cinnamon. Bake for 10 
minutes at 450° F. Re- 
duce heat to 325° F. and 
bake 25-30 minutes longer. 
Cool, then refrigerate. 


Amertca tn your Kitchen 


published by 


Levittown Publte Ltbrary 


RASPBERRY YOGURT TEACAKE 


2 cups sifted flour 

1 tspn. baking soda 

1/2 tspn. baking powder 
1/4 tspn. salt 


1/2 cup butter 
1 cup light brown 
sugar, firmly packed 


1 egg 
1 tspn. vanilla 


1 cup raspberry yogurt 


10X (Confectioners 
Powdered) sugar 
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Oven Temp: 350° 
Baking Time: 50 minutes 
Yield: 9" tube cake 


Sift together onto wax 
paper. Set aside. 


Cream together in a large 
bowl until light and 
fluffy. 


Beat into creamed mixture. 


Add to creamed mixture, 
alternating with flour 
mixture. Mix just until 
blended. Spoon into 
greased tube pan. Bake. 
Cool in pan on wire rack 
10 minutes. 


Just before serving, 
sprinkle with sugar. 


Elatne Netmeth 


APPLE CUSTARD CAKE 


4% 1b. butter, softened 
1 tblspn. sugar 

1 egg yolk 

1 cup flour 


5-6 apples, thinly 
sliced 


2 egg yolks 

2 tblspns. sour cream 

4 tblspns. sugar 

1 tspn. vanilla 

3 egg whites, beaten 
(except 1 tblspn.) 


1 tblspn. egg white 


Oven Temp: 400° F. 

Baking Time: 40 minutes 
plus 10 

Yieid: 9-10" spring form 
pan 


Cream butter; add sugar; 
egg yolk and flour. Mix 
well. 


Press on bottom of greased 
spring form pan. 


Spread apples in layers 
over dough. 


Bake 40 minutes. 


Blend all ingredients well. 
Pour over apples. Bake an 
additional 10-15 minutes. 


Pour over top of cake; it 
will melt in. Don't put 
back in oven. 


Helen Feder 


Test Kitchen suggestion - chopped nuts, lemon rind, 
mace, cardoman or cinnamon could be added to dough 
for a nice touch. A little marmalade or apricot 
preserves between the dough and apples should add 
a nice zing to the cake, too. 
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CRUMB CAKE 


14 cups flour 
1 cup sugar 
4 c. shortening 


1 tspn. cinnamon 


1 tblspn. butter, 
melted 


ege 
cup milk 


Nw Fe 


tspn. salt 
tspns. baking powder 


NR 


Confectioners sugar 


Oven Temp: 350° F. 
Baking Time: 30 minutes 
Yield: 9'' square 


Mix together. Put aside 
3/4 cup of this mixture. 
Add to 3/4 cup mixture. 


Combine and set aside to 
use as crumb topping. 


Beat together and add to 
first flour mixture. 


Add to above mixture. 
Pour batter into pan. 
Sprinkle crumb mixture 
over batter. Bake. 
Cool. 


Sprinkle with sugar. 


Dotores Monaco 


RED DEVIL'S FOOD CAKE 


1 2/3 cups sifted flour 
145 cups sugar 

14 tspn. baking soda 

1 tspn. salt 
4; cup cocoa 


cup soft shortening 


5 
1 cup milk 
1 tspn. vanilla 


3 eggs 


Oven Temp: 350° F. 
Baking Time: 40 minutes 
Yield: 2 8" layers 


Sift all dry ingredients 
together into a large 
bowl. 


Add to dry ingredients. 
With electric mixer, beat 
2 minutes. Scrape sides 
and bottom of bowl con- 
stantly. 


Add to above and beat 2 
minutes more. 


Grease 2 8'' round pans. 
Pour in batter and bake 
for 40 minutes. Cool. 


Serve plain, dusted with 
confectioners sugar or 
frosted. 


Mrs. Beatrice Skolntek 
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BLONDE BROWNIES 


2 2/3 cups sifted flour 
4, tspn. salt 

245 tspns. baking powder 
2/3 cup butter 


2% cups brown sugar, 
(1 1b.) 


3 eggs 


1 cup chocolate chips 


Oven Temp: 325° F. 
Baking Time: 20-25 mins. 
Yield: 15x10x1" pan 


Sift together on to waxed 
paper. Set aside. 


Melt in a pan. 


Blend into melted butter. 
Cool 10 minutes. 


Beat into pan, one at a 
time. 


Add flour mixture and 
blend thoroughly. 


Stir into above batter. 
Spread in a greased pan 
and bake. Cool. Cut in 
squares. 


Ada Stefantak 
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BROWNIES 


1/3 cup butter 
2 Oz. unsweetened 
chocolate 


2 eggs 

1 cup sugar 

1 tblspn. corn syrup 
1 tspn. vanilla 

3/4 cup flour 

4, tspn. baking powder 


4, tspn. salt 


2/3 cup nuts, chopped 


Oven Temp: 350° F. 
Baking Time: 35 minutes 
Yield: 16 brownies 


Melt over low heat. 
Cool. 


Beat into cooled choco- 
late, one at a time. 


Add to above and mix 
well. 


Sift together and add to 
chocolate mixture; beat 
until well blended. 


Stir into batter. 


Pour batter into 8" 
square greased pan. 
Spread evenly. Bake. 
Cool. Cut into squares. 


Mrs. Nteland 


BLACKBERRY COBBLER 


3 cups blackberries 

1/2 cup granulated 
sugar 

1/4 cup flour 

1 tspn lemon juice 


1 cup flour 

1 tblspn granulated 

3 tblspns vegetable 
shortening 

1/2 cup milk 


Oven Temp: 400° F. 
Baking Time: 25 minutes 
Yield: 4-6 servings 


Grease a 1 1/2 quart 
baking dish. Combine 
filling ingredients in 
a 11/2 quart bowl; 
pour into baking dish. 


Combine flour, sugar 
and baking powder in 
small bowl. Cut in 
shortening. Stir in 
milk. 


Drop dough by table- 

spoons over filling; 

bake until topping is 
brown. 


HOW I FEED MY FAMILY 
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ON $16 A WEEK 


CARAMEL COOKIES 


1 cup butter 
or margarine 


2 cups brown sugar 
(packed down) 

1 tspn. vanilla 

2 eggs 


34 cups sifted flour 


1 tspn. baking soda 


1 cup pecans, 
sliced thin 


Oven Temp: 400° F. 
Baking Time: 10 minutes 
Yield: 6 dozen 


Cream well. 


Gradually add to creamed 
butter, continuing to 
mix. 


Sift dry ingredients to- 
gether. Stir into 
creamed mixture. 


Add to above mixture and 
beat until smooth. 


Pack mixture into a 
jelly roll pan or a long 
shallow pan lined with 
waxed paper. Mixture 
should be about 3/4" 
thick. Chill overnight. 


Remove from pan. Slice 
4'" thick and bake. 


Dough may be kept refrig- 
erated for one week. 


Louella Ann Ntekerson 


DATE AND NUT BREAD 


1 package pitted dates 
(8 ounces), cut up 

4s cup walnuts, chopped 

1 tspns. baking soda 

4 tspn. salt 

L 


3/4 cup boiling water 


2 eggs, beaten slightly 
4 tspn. vanilla 

1 cup sugar 

14% cup regular flour 


350° 
1 hour 


Oven Temp: 
Baking Time: 


Combine dates, nuts, baking 
soda and salt in a mixing 
bowl. Add shortening and 
boiling water. Let stand 
15 minutes, stir to blend. 


Add vanilla to beaten eggs. 
Stir in sugar and flour, 
add to date-nut mixture. 
Do not overmix. 


Place in greased loaf pan 
9x5x3". Allow cake to cool 
several hours before 
removing from pan for 
slicing. 


Mrs. Osear Streeseman 
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DATE AND NUT BREAD 


1 cup pitted dates 


1 tspn. baking soda 


1 cup boiling water 


1 tblspn. butter 
1 cup dark brown sugar 


2 eggs 

1 cup chopped walnuts 
2 cups flour, sifted 
1/4 tspn. salt 


Oven Temp: 350° 
Baking Time: 1 hour 


Cut up small or put through 
food chopper. 


Sprinkle over dates. 


Pour over dates and soda. 
Let stand. 


Cream butter and sugar 


Add remaining ingredients, 
alternating with dates 

Beat until thoroughly mixed. 
Pour into greased loaf pan 
or can be made in large 
fruit or tomato can. Fill 
1/2 - 2/3. Bake. 


Virginia Waldron 
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DEVIL DOGS 


cups all purpose flour 
cup sugar 

cup cocoa 

tspn. baking soda 
tspn. baking powder 


NO NT OT FD 


cup shortening 
cup milk 

tspn. vanilla 
eggs 


cil anil aeelll SG 


Filling 


1/3 cup evaporated milk 

2/3 cup shortening, not 
butter or margarine — 

1s cup sugar 

1 tspn. vanilla, or any 
flavor you prefer 


Confectioners sugar 


Mrs. 
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Oven Temp: 
Baking Time: 


425° F. 
5-7 minutes 


Sift into a large mix- 
ing bowl. 


Add to dry ingredients. 
Blend thoroughly. Drop 
by teaspoonfuls, 2" a- 
part, on well greased 
cookie sheets. Bake 


Put all ingredients in 
a bowl and beat with 
electric mixer for five 
minutes. 


Put 2 cookies together 
with cream filling. 


Sprinkle with sugar. 


Walter Triesch 


MARMALADE DROP COOKIES 


4, cup soft butter, 


margarine or short- 
ening 


1/3 cup sugar 

4s tspn. salt 

1 tspn. vanilla 

1 egg, slightly beaten 


1 2/3 cups sifted flour 


Any jam, jelly or 
marmalade 


Oven Temp: 375° F. 
Baking Time: 10 minutes 
Yield: Approximately 

4 dozen 


Cream well. 


Add to creamed butter 
and mix well. 


Stir into above mixture 
and beat well. 


Drop into center of cookie 


either before or after 
baking. 


Drop cookie dough by tea- 
spoonfuls onto a greased 
cookie sheet. Make an 
indentation in center of 
cookie to hold jelly. 


Fill and bake or bake and 
fill. 


Mrs. Ann Capodtcasa 


184 


2 eggs 
1 cup sugar 


1/4 lb. butter 
2 oz. unsweetened 
chocolate 


1 tspn. vanilla 


2/3 cup flour 


1 cup chopped nuts 


Confectioners sugar 


INDIANS 


Oven Temp: 300°- 325° 
Baking Time: 30 minutes 


Beat together. 


Melt together. Cool. Add 
to egg mixture. 


Stir into chocolate mixture 


Stir into chocolate mixture. 
Mix thoroughly. 


Add to above. Pour into 
9" square, greased pan. 

Bake. While still warm 

cut into bars. 


Roll in sugar. 


Florrte Austin 
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APRICOT OR PRUNE CAKE SQUARES 


4, cup butter 
4 cup vegetable short- 
ening 


3/4 cups sugar 


1 egg 
1 tspn. vanilla 


1's cups flour 
1 tspn. baking powder 
pinch of salt 


2 tblspns. milk or 
half-and-half 


Prune butter or 
apricot preserves 


% - 45 cup nuts, ground 


Confectioners sugar 


Oven Temp: 350° F. 
Baking Time: 40 minutes 
Yield: 10x7x2" cake 


Cream butter and shorten- 
ing. 


Add to butter. Beat well. 


Add dry ingredients to 
above. 


Add liquid to above. 


Grease 10x7x2" pan (size 
important). 


Using slightly more than 
half the dough, spread 
over bottom of pan. 


Cover dough with butter or 
preserves. 


Sprinkle half the nuts 
over dough. Then, by 1/2 
teaspoons, drop dough over 
top of filling, about 1" 
apart (dough will spread 
while baking). 

Sprinkle remaining nuts 
over top. Bake. 


When partially cool, cut 
into squares in pan; 
sprinkle with confection- 
ers sugar. 


Helen G. McClure 
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APPLE KUCHEN 


i 


pkg. active dry yeast 
tblspns. lukewarm 
water 


No 


tblspns. butter 
tblspns. sugar 
tspn. salt 

cup scalded milk 


Xt rR NM DN 


i 


egs 


24 cups flour 


4 apples, pared and 
sliced 

2 tblspns. soft butter 

14 tspns. cinnamon 

1 cup sugar 


Oven Temp: 375° F. 
Baking Time: 20-25 mins. 
Yield: 13x9x2" cake 


Soften yeast in water. 
Let stand 5 minutes. 


Combine in a large bowl 
and cool to lukewarm. 


Stir into cooled mixture, 
along with softened yeast. 


Gradually add to above 
mixture, blending to 
form dough. Let rise in 
warm place (85°-90° F.) 
until doubled in size 
(45-60 minutes). 


Spread in well greased 
pan. 


Arrange on cake dough. 
Combine and set aside 

2 tablespoons. Sprinkle 
remainder over cake. 

Let rise until double 
(about 30 minutes). 


Bake 20-25 minutes until 
light golden brown. 


(Continued next page) 
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APPLE KUCHEN 
(Continued) 


1 egg yolk 
1/3 cup cream 


Blend and pour over 
cake. Bake 15 minutes. 
Sprinkle with remaining 
2 tablespoons of sugar 
mixture. 


Serve. 


Dotores Monaco 


PEACH KUCHEN 


‘*s cup butter or 
margarine 


cups sifted flour 
tspn. baking powder 
tspn. salt 

cup sugar 


re OT at DO 


12 peach halves, 
fresh or canned or 
2 pkgs. frozen 
slices 
1 tspn. cinnamon 


2 egg yolks 
1 cup heavy cream 


Oven Temp: 400° F. 
Baking Time: 45 minutes 
Yield: One 8'' square cake 


Work butter into dry in- 
gredients until mixture 
resembles coarse meal. 


Pat an even layer of this 
over bottom and sides of 
pan. 


Arrange peaches, open 
side up, in shell (skin 
fresh peaches). Sprinkle 
with cinnamon and remain- 
ing sugar. Bake 15 mins. 


Combine yolks and cream. 
Pour over top of cake and 
bake 30 minutes longer. 


PlainVtews on Cooktng, 
published by 

Woman's Soetety of 
Christian Service of the 
Platnvtew Methodist Church 
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PEACH KUCHEN 


1 cup sifted flour 

1 tbispn. sugar 

1/4 tspn. baking 
powder 


1/2 cup margarine 


12 - 15 peach halves 


1 cup light brown sugar, 
tightly packed 
1 tspn. cinnamon 


2 egg yolks 
1 cup heavy cream 


Oven Temp: 350° 
Baking Time: 45 minutes 
Yield: 9!" square cake 


Mix together 


Cut into dry mixture until 
mixture resembles fine 
cornmeal. Sprinkle mixture 
over bottom and sides of 
pan and press down with 
back of spoon. Bake in 
oven 5 minutes. 


Place over dough, cut side 
up. 


Mix and sprinkle over 
peaches. Bake 15 minutes 


Mix and pour over hot 
kuchen. Bake 30 minutes 
or until custard is brown 
and knife comes out clean. 
Cool. 


Helen McNamee 
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CHERRY COOKIE DESSERT 


Oven Temp: 400° F. 
Baking Time: 25 minutes 
Yield: 9" pie pan, 

9" round pan or 

8 x 8 x 2" square 


1 (1 1b.) can pitted, Drain fruit and save 
tart red cherries 2 tblspns. of liquid. 
(water pack) 


1 tspn. lemon juice Mix with cherries and 
saved juice. Pour into 
baking dish. 


1/3 cup sugar Mix together and sprinkle 
44 tspn. cinnamon over cherries. 


143 cups graham cracker Mix together and pat over 
crumbs cherries. 
1/3 cup butter, melted 
Bake for 25 minutes. 
Serve warm with whipped 


cream or ice cream. 


Mrs. Walter Trtesch 
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CHERRY DIVINE 


2 cups graham cracker 
crumbs 

45 Cup margarine 

3 tspns. sugar 


1 pkg. Dream Whip 


8 oz. cream cheese 


3/4 cup confectioners 
sugar 
1 tspn. vanilla 


1 can Cherry Pie 
Filling 


Yield: 2 qt. oblong pan 


Mix together. Press into 
a 2 qt. oblong pan. 


Make according to package 
directions. 


Beat. 


Add to cream cheese and 
beat until creamy. Fold 
in Dream Whip. Spread 
over crumbs. 


Pour over cheese mixture. 
Refrigerate overnight. 


Ann Albergo 


./2 1b. sweet butter 
> cups flour 


2 eggs 
\/4 cup sour cream 


Preserves or jam 
{your choice of 
flavor) 


1/2 cup granulated 
sugar 

1/2 cup brown sugar 

1 tspn. cinnamon 

1 cup chopped walnuts 


Confectioners sugar 


ROGELACH 


Oven Temp: 400° 
Baking Time: 15 - 20 min. 


Blend thoroughly. 


Mix in a small bowl. Add 
to flour mixture. Mix 
well. Refrigerate overnight. 


Roll 1/4 of dough 1/8" thick. 


Spread over dough. 


Mix together. Sprinkle 
part of mixture evenly over 
dough on top of jam. 


Cut dough into triangles 
and roll up, starting with 
wide end. Repeat until 
dough is used up. 


Bake on foil lined cookie 
sheet until dough is golden 
brown. 


Cool. Sprinkle with sugar. 


ALMOND ROLL 


3/4 cup butter or 
margarine 
1 cup sugar 


beaten 
vanilla 


1 egg, 
 tspn. 


sifted flour 
salt 
baking soda 


2 cups 
4% tspn. 
45 tspn. 


1 cup almonds, blanched 
and finely chopped 


NOTE: 


whites instead of one whole egg. 


350° F. 
10-15 mins. 


Oven Temp: 
Baking Time: 


Cream, 


Add gradually to butter; 
continue creaming. 


Add to butter and sugar 
and mix well. 


Sift dry ingredients to- 
gether and add to 
creamed mixture. Mix. 
Chill dough for 15 minutes 
to make it easier to han- 
dle. Shape dough into a 
long roll about 1%" in 
diameter. 


Roll log in chopped nuts. 


Wrap in waxed paper and 
chill. Slice %'' thick 
and bake on greased cookie 
sheet, 


A whiter cookie may be made by using 2 egg 


This white 


cookie may be colored very satisfactorily. To 
keep the cookies white, bake in a 300° F. oven. 


Laurte Ann Nickerson 
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CREAM PUFFS 


cup water 
cup margarine 


ve ik 


1 cup flour 


4 eggs 


Filling 


l pint heavy cream 
15 tspns. sugar 


1, box instant vanilla 
pudding 


Oven Temp: 400° F. 
Baking Time: 20-40 mins. 


Put in pot and bring to 
a boil. Remove from 
heat. 


Add to liquid and stir 
until mixture forms a 
ball. 


Stir into flour mixture, 
one at a time, mixing un- 
til dough sticks together 
and is smooth and shiny. 


Drop by teaspoonfuls or 
tablespoonfuls onto 
greased baking sheets, 
leaving 2" between puffs. 


Bake 20-25 minutes for 
small puffs; 40 minutes 
for large puffs. 


Cool. Cut off tops and 
fill. 
Beat together until very 


thick. 


Make according to package 
directions. 


Fold whipped cream into 
pudding. Fill puffs. 


Maureen Slean 


ALMOND FRENCH TOAST 
WITH STRAWBERRY BUTTER 


3 eggs 

2 tblspns. sugar 

1 cup milk 

1 tspn. almona extract 


10 slices whole wheat 
bread 


45 cup butter 

1 (10 oz.) pkg. straw- 
berries, drained 

1/3 cup confectioners 
sugar 


Oven Temp: 
Baking Time: 
Yield: 


400° F. 

12-15 minutes 
5 servings - 
2 slices each 


Combine in shallow bowl 
until well mixed. 


Dip bread into egg mixture 
and place on well greased 
cookie sheet. 


Bake 7 minutes. Turn. 
Bake until brown (7 mins.) 


Serve with strawberry 
butter. 


Whip until creamy. 
Add berries gradually. 


Beat in sugar. 


Chill. 


Mrs. Walter Trtesch 
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BREAD PUDDING 


1%; cups ¥4'' cubes white 
bread, tightly 
packed 

cup dark brown sugar, 
firmly packed 

2 cups milk 

2 tblspns. butter or 

margarine, melted 


x 


4% tspn. salt 
1 tspn. vanilla extract 
2 egg yolks 


1/3 cup dried currants 
1 cup seedless raisins 


2 egg whites, at 
room temperature 
4 cup granulated sugar 


Oven Temp: 375° F. 
then 425° F. 
Baking Time: 50 minutes 
then 4-5 minutes 
Yield: 4-6 servings 


In a bowl, mix all in- 
gredients. 


Beat egg yolks slightly 
and stir into bread mix- 
ture. 


Add to above. 


Pour into a greased 
8x8x2" pan. Set ina 
larger pan and pour warm 
water into larger pan to 
a depth of 1". Bake 50 
minutes, or until set. 


Remove from oven and 
increase temperature to 
425° F. 


Beat egg whites until 
soft peaks form; gradu- 
ally add sugar and beat 


(Continued next page) 
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BREAD PUDDING 
~ (Continued) 


4% cup currant jelly 


PERFEC 


4 cups berries, packed 
down (strawberries, 
raspberries - red 
or black) 

4 cups sugar 

2 tblspns. butter or 
margarine 


2 tbIspns. lemon juice 


until stiff peaks form. 


Spread jelly over pudding; 
cover with meringue. Bake 
4-5 minutes, or until 
lightly browned. 


Serve slightly warm. 


The Redbook Cookbook 


T BERRY JAM 


Combine berries, sugar and 
butter in large pot (not 
aluminum). Cook until 
butter just melts, stirring 
constantly. 


Add lemon juice. Boil and 
stir for 15 minutes. Let 
cool a little, stirring 
once in a while. Put in 
sterilized jars and seal. 


Troy-Bilt Tiller Owner's 
Rectpes Collection #1 
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BAVARIAN CREAM 


env. unflavored gelatin 
cup water 


ca 


i) 


egg yolks 


cup sugar 
tspn.salt 


Now Nam 


i 


cup milk 


1 tspn. vanilla 


egg whites 
cup sugar 


win 


poor) 


cup heavy cream, whipped 


Strawberries or other 
fruit 


Soften gelatin in water for 
5 minutes. 


Lightly beat in a saucepot 


Gradually beat into egg 
yolks, 


Add to yolks and heat 
slowly over low heat until 
mixture coats a metal 


spoon. Do not overcook. 
Remove from heat. Stir in 
softened gelatin. 

Stir into mixture. Cool 


in refrigerator 1/2 hour 
or until slightly thick. 
Beat until stiff. Fold 
into yolk mixture. 


Fold into above mixture. 
Pour into oiled ring mold 
and chill until set. 


Unmold onto serving plate 
when ready to serve. Gar- 
nish with fruit. 


Mrs. Phtltp D'Amtco 
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EASY BAVARIAN 


Yield: 6-8 servings 


3 oz. pkg. strawberry Dissolve together. 
gelatin 

cup sugar 

cup boiling water 


es 


1 cup cold water Add, mix and chill until 
slightly thickened. 


2 cups heavy cream, Fold into thickened 
whipped gelatin. Pour into a 
mold and chill until 
firm. 


Irene Eagar 


RUSSIAN CREAM 


3/4 cup sugar Mix in a sauce pan. 
1 envelope unflavored 
gelatin 

14 cups water Add to above and dissolve 
over low heat. Remove 
from heat. 

1 cup sour cream Blend into gelatin mix- 

14 tspns. vanilla ture. Chill until 


slightly thickened. 

1 cup Cool Whip Blend into mixture and 
pour into 1 qt. mold. 
Chill until firm. Un- 
mold. Garnish with fruit. 


Anonymous 
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APRICOT -TANGERINE DESSERT MOLD 


2 envelopes unflavored 
gelatin 

4, cup sugar 

dash of salt 


1 3/4 c. tangerine juice 


1 (12 0z.) can apricot 
nectar 


3 egg whites 


4; cup heavy cream, 
whipped 


Yield: 8 servings 


Combine in heavy saucepan. 


Stir into above until gel- 
atin is dissolved. 


Stir into dissolved gela- 
tin. Chill until slightly 
thickened. 


Add to thickened gelatin 
and beat until foamy. 
Chill until partially set. 


Fold into thickened gel- 
atin. Pour into 1 qt. 
mold and chill until firm. 
Unmold, garnish with fruit 
and serve. 


Laura Bittner 
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CHOCOLATE VELVET CREAM 


14s cups vanilla wafer 
crumbs 

1/3 cup margarine, 
melted 


oz. cream cheese 
; cup sugar 
tspn. vanilla 


eS CO 


2 egg yolks 

1 (6 oz.) pkg. semi- 
sweet chocolate, 
melted 


2 egg whites 


i Na 


cup sugar 


1 cup heavy cream, 
whipped 
3/4 cup nuts, chopped 


Oven Temp: 325° F. 
Baking Time: 10 mins. 
Yield: 1 13x9x2" pan. 


Combine and press into 
13x9x2" pan. Bake. 
Cool. 


Blend well. 


Stir into cheese mixture. 


Beat until soft peaks 
form. 


Gradually beat into 
whites. Fold into 
chocolate mixture. 


Fold into chocolate / 
cheese mixture. Pour 
over crumbs. Freeze. 


Remove from freezer and 
refrigerate 1 hour be- 
fore serving. Garnish 
with chocolate leaves 
and whipped cream, if 
desired. 


Yvonne Jones 
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CHOCOLATE MOUSSE 


egg yolks 


3/4 cups superfine 


3 
1 


we 


sugar 
tblspns. brandy 
tspn. vanilla 


oz. unsweetened 
chocolate 


tblspns. butter 


tblspns. strong 
coffee 


egg whites 


tblspn. superfine 
sugar 


cup heavy cream, 
whipped 


Beat together in top of 
double boiler until 
thick and pale. Place 
over barely simmering 
water and continue beat- 
ing until mixture is 
slightly foamy - about 

5 minutes. 


Remove and cool to room 
temperature. 


Melt in a small saucepan. 
Remove from heat. 


Stir into chocolate. 


Add to egg yolk mixture, 
stirring until smooth and 
creamy. 


Stir into above mixture. 


Beat until foamy. 


Add and beat until stiff. 
Stir part of this into 
the chocolate mixture. 
Fold in the rest, until 
no white streaks remain. 


Fold into chocolate mix- 
ture. 


Spoon mousse into indiv- 
idual serving dishes. 
Refrigerate at least 4 hrs. 
before serving. 


Carole Bellatrs 
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DENVER CHOCOLATE PUDDING 


Oven Temp: 350° F. 
Baking Time: 40 minutes 
Yield: One 8x8x2" pan. 


3/4 cup sugar Sift together into a bowl. 
1 cup flour 
2 tspns. baking powder 
4% tspn. salt 
2 tblspns. butter Melt together over hot 
1 oz. unsweetened water. 
chocolate or 
3 tblspns. cocoa Add to flour mixture. 
45 cup milk Stir into above mixture. 
45 tspn. vanilla Pour into a buttered pan. 
4s cup brown sugar Sprinkle over batter. 
4, cup white sugar Do not mix. 
4 tblspns. cocoa 
143 cups cold water or Pour over all ingredients. 
coffee Bake. 


Dolores Peluso 
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ANGEL RICE DESSERT 


1 cup raw rice 


Slivered almonds 


1 pint heavy cream 
1 tspn. vanilla 
% cup sugar 


Raspberry syrup 


Pineapple Tidbits 
Pineapple Juice 
Shredded coconut 
Sliced bananas 


Cook until tender. 


Add to cooked rice. 
Cool. 


Whip until stiff, adding 
sugar and vanilla grad- 
ually. 

Add rice mixture to 
whipped cream. Refrig- 
erate. Serve with a 
small amount of rasp- 
berry syrup. 


Dolores Monaco 


AMBROSTA 


Mix in proportion to 
taste. 


Dolores Monaco 
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CRANBERRY PUNCH 


2 cups water, boiling 
4% tspn. cinnamon 

5 tea bags 

4% tspn. nutmeg 


3/4 cups sugar 


2 pints cranberry juice 
cocktail 

45 cup orange juice 

3/4 cup lemon juice 

245 cups water 


Orange slices 


Yield: 3 quarts 


Pour boiling water over 
tea and spices. Cover 
and steep for 5 minutes. 
Remove and discard tea 
bags. 


Stir into spiced tea. 


Add remaining ingred- 
ients and chill. 


Garnish when ready to 
serve. 


Joan England 
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NEW ENGLAND CRANBERRY SHERBET 


1 tblspn. unflavored 
gelatin 
% cup water 


4, cup sugar 
1 cup water 


25 cups cranberry sauce, 
canned, jellied 


1 egg white, beaten 
until stiff 


Yield: 6 servings 


Soften in water. 


Boil together for 3 
minutes. 


Add cranberries to boil- 
ing syrup and boil 5 
minutes longer. Press 
mixture through a sieve 
and pour over softened 
gelatin. Stir until 
gelatin is dissolved. 
Cool. 


Fold into cooled gelatin. 


Pour mixture into a 
freezer tray and freeze 
until firm, stirring 
occasionally. 


Amertca tn your Kttchen 


publtshed by 


Levtttoun Publte Library 
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FROZEN DESSERT 


1 cup cottage cheese 
1 tblspn. lemon juice 
4s cup sugar 

1 cup sour cream 


Crushed pineapple 
Sliced strawberries 
Fruit cocktail 
Sliced peaches 


Mrs. 
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Place in blender con- 
tainer. Blend on high 
speed until smooth. 


Pour into a shallow pan 
and freeze until firm 
around the edges. 


Stir with spoon until 
smooth. Freeze firm. 


Cut into squares 


Add any of these to 
each serving. 


Walter Triesch 


ORANGES JUBILEE 


3/4 cup orange juice, 
fresh 

1 cup water 

3/4 cup sugar 


1% tblspns. cornstarch 
% cup orange juice, 
fresh 


6 oranges, sectioned 

1/2 cup toasted almonds, 
slivered 

1/2 to 2/3 cups brandy, 
heated slightly 

orange cartwheel slices 


Yield: 4 - 6 servings 
Combine these 3 ingredients, 
bring to a boil and simmer 
5 minutes. 


Mix orange juice and corn- 
starch to a smooth paste. 
Add slowly to hot mixture, 
stirring constantly. Cook 
until slightly thickened 
and glossy (about 10 min.), 
stirring occasionally. 


Place orange sections in 
chafing dish; cover with 


thickened syrup. Sprinkle 
with almonds. Decorate 
with slices. Heat. Add 


brandy, and ignite, if 
desired. 


How America Eats, 1961 
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STRAWBERRY SWIRL 


cup graham cracker 
crumbs 

tblspn. sugar 

cup butter, melted 


cups strawberries, 
sliced or 


Yield: 9-12 servings 


Combine and press into 
a 9x9x2" pan. Chill. 


Sprinkle 2 tablespoons 
sugar over fresh berries. 


1 (10 oz.) pkg. frozen Let stand 1/2 hour. 


berries, thawed. 


3 0z. pkg. strawberry Dissolve gelatin in water. 


gelatin 
cup boiling water 


lb. marshmallows 
cup milk 


cup heavy cream, 
whipped 


Drain strawberries, re- 
serving juice. Add 
water to juice to 
measure 1 cup. Add to 
dissolved gelatin. 
Chill until slightly 
thick. 


Combine and heat until 
marshmallows melt:. Cool. 


Fold into marshmallow 
mixture. 


Add drained berries to 
gelatin. Swirl in 
marshmallow mixture to 
marble, 


Pour into crust and 
chill until set. 


Cut into 9 or 12 squares. 


Florrte Austin 
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AUNT JANE'S TIPSEY TRIFLE 


1 6 oz. pkg. raspberry 
gelatin 

2 cups boiling water 

1 (1 1b.) can fruit 
cocktail, with 
syrup and enough cold 
water to make 1% cups 
of liquid 


Lady fingers, sponge or 
pound cake 


Cream sherry 


Sliced bananas, 
optional 


4 pkgs. vanilla pudding 

6; cups milk 

1 large can evaporated 
milk 


1 cup heavy cream 
1 tblspn. sugar 


Dissolve gelatin in boil- 


ing water. Add syrup 
and cold water. Mix. 
Blend in fruit. Set 


aside. 


Arrange on bottom and 
sides of a large glass 
bowl. 


Drizzle over cake. 
May be added, if desired. 


Pour in gelatin mixture 
and refrigerate until 
firm. 


Mix pudding with a 
little cold milk. 

Bring the rest of the 
milk to a boil. Add 

to dissolved pudding 
and return to saucepan. 
Cook over medium heat, 
stirring constantly 
with a wooden spoon. 
Allow pudding to bubble 
for 3-5 minutes. Stir 
constantly or pudding 
will burn. Cool pudding 
slightly and pour into 
trifle bowl. Chill. 


Whip cream and sugar un- 
til very firm. 


(Continued next page) 
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AUNT JANE'S TIPSEY TRIFLE 
(Continued) 


Just before serving, 
scoop cream on top of 
all that's in the bowl. 


Almonds, sliced Garnish with sliced 
Cherries almcnds and cherries. 


Serve; spooning to the 
bottom of the bowl to 

ensure a layer of each 
of the trifle contents. 


Virginta Perkins 

Jolly Swagman Inn 

200 West Ntcholat Street 
Hteksville, N.Y. 
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A LOOK AT PLAINEDGE TODAY 


At present, Plainedge is a residential community of 
24,320, comprised of 6,150 residences. 


Bounded on the south by Massapequa; on the east by 
Farmingdale; on the west by Levittown, Island Trees, 
and Seaford; and on the north by Bethpage; Plainedge 

is an area of three square miles. It consists of parts 
of unincorporated areas of North Massapequa, Massapequa, 
Bethpage, Seaford and Farmingdale. 


The existing public school plant facilities consist of 
four elementary schools, Northedge, John H. West, East- 
plain, Schwarting; Sylvia Packard Middle School; South- 
edge Junior High; and PlainedgeHigh. As a result of a 
continuing enrollment decline, one elementary school, 
Baldwin Drive, was leased to the Board of Cooperative 
Educational Services; another, Robert E. Picken, was 
closed in June 1975. 


The Plainedge Public Library, created by school district 
voters in 1963, moved into its present building in 
September 1968. It houses a collection of 120,000 
items, and offers a variety of programs and cultural 
activities for all age groups in the community 


INDEX 
BREADS & BISCUITS 


Biscuits, Anisette 

Bread 

Bread, Corn - Johnny Cake 
Bread, French 

Bread, Oatmeal 

Bread, Pumpernickel 
Bread, Whole Wheat 
Muffins, Buckwheat 
Pudding, Yorkshire 

Rolls, Refrigerator 


DESSERTS 


Cake 

Apple Custard 

Cheese 
Cheeseless 
Honey Pie, South East 
Ice Cream 

Chocolate Tube 

Crumb 

Hot Milk 

Package Pudding 

Pound 
Thrifty 

Pumpkin 

Raspberry Yogurt Tea 

Red Devil's Food 

Sour Cream 
Cheese 1 68 
Coffee 1 67] 


Cookies 
Brownies 
Blonde 
Caramel 
Cherry Dessert 
Marmalade Drop 


213 


INDEX 
DESSERTS - continued 


Miscellaneous 
Ambrosia 
Cherry Divine 
Cobbler, Blackberry 
Cream Puffs 
Devil Dogs 
French Pastry 
French Toast, Almond, 
with Strawberry Butter 
Frozen Dessert 
Indians 
Jam, Perfect Berry 
Mold, Apricot-Tangerine Dessert 
Oranges Jubilee 
Punch, Cranberry 
Rice Dessert, Angel 
Rogelach 
Roll, Almond 
Sherbet, New England Cranberry 
Strawberry Swirl 
Trifle, Aunt Jane's Tipsey 


Pies 
Apple, Mom's 
Cheese 
Cherry, French 
Chocolate Candy 
Cranberry 
Cream Cheese 
Honey Cheese Cake, South East 
Macaroon, Mystery 
Peach Crumb 
Strawberry 
Fresh 
- Meringue 
Parfait 
Rhubarb 


INDEX 
DESSERTS ~- continued 


Puddings 

Bavarian 
Cream 
Easy 

Bread 

Chocolate 
Denver 
Mousse 
Velvet Cream 

Russian Cream 


Quick Breads 
Date and Nut 
Kuchen 
Apple 
Peach 
Apricot § Prune Squares 


FISH 


Blintzes, Seafood 
Brodetto di Pesce 
Broiled, with Celery Sauce 
Clam 
- Corn Griddle Cakes with 
Cran-Applesauce 
Pie, Three Village Inn 


Sauce, Federico's Recipe for 


Finnan Haddie, Maine Baked 


Flounder, with White Wine Malcesine 


Lobster, Saxon 

Mackeral, Broiled Sicilian 
Oyster Fritters 

Shrimp, Polynesian Pineapple 
Stew, South Carolina 
Tempura 
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INDEX 
GAME 


Hasenpfeffer 
Squirrel, Roast 
Venison Stew 


MEATS 


Beef 
and Burgundy 
Carbonnade 
Goulash 
Hungarian 
Viennese Coach 
Pot Roast 
Roast 
Swagman's Tuckerbags 
Rouladen with Potato Balls 
Sauerbraten 
- mitout Kartoffel Klosse 
Short Ribs, Braised 
Steak 
Carpetbag 
Chuck, with Mushroom Gravy 
Old-Fashioned Roll 
Stroganoff 


Beef, Ground 
Cabbage, Stuffed 
Gobalki 
Hamburger Goo 
Hamburger Nice 
Hash, Ranch-Style 
Lasagna 
Macaroni Bean Bake 
Meat Loaf, Quick 
Meatball Stew 
Patties, Spiced Apple 
Tamale Casserole 


Lamb Shanks, Minted 
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INDEX 
MEATS - continued 


Pork 
Chops 
Apple Casserole 
Pineapple-Stuffed 
Egg Foo Yung 


Fea bal 


Ham 
- with Asparagus Tips Ag 
Scalloped, with Potatoes 4 7] 
Kelbasi, Fresh MJ 
Lasagna B7 
Lima Bean Salt Pork Casserole 106 


Peppers, Stuffed 
Spare Ribs, Stuffed 
Tenderloin, Three-Day Blizzard 


Veal 
Cordon Bleu 
Paprika Schnitzel 


(ZTE) 


PICKLES § RELISHES 


Jam, Perfect Berry 
Pickles, New York Dill 29 
Relish 
Green Tomato Soy 
Ripe Tomato, Aunt Mamie's h 30 


POTATOES, RICE § MACARONI 


Lasagna 
Macaroni Bean Bake E 
Potato 

Salad, Speck's 


Stew, Pioneer 1 O2 

Supreme 104 
Rice 

- and Carrot Casserole 

Dessert, Angel R04 

Pilaff 
Ziti 
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INDEX 


POULTRY 


Chicken 


Barbequed, 4th of July 
- with Dumplings, from Texas 
Fricassee and Biscuits 
Marinated Baked 
Mousse, Sour Cream 
Pappagallo 

bq 


Tarragon 
Wiener Backhuhn 


Duck 
Cherry Barbequed 
Farmer's 
Roast 


Goose 
Roast with Cherry Sauce 


SALADS 


Cherry Mold, Creamy 

Chicken 

Cranberry Chicken Party 
Green Delight 

Potato, Speck's 

Tuna 

Vegetable, from the Far West 


SOUPS 
Beef Shank Bariey 1 08 
Cabbage, Cream of 09 
Cauliflower, Creamy 110 
Clam Bisque n 1] 
Clam Chowder 
Manhattan n13 
~ Bronco Charlie's H1d 
New England 14 
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INDEX 
SOUPS - continued 


Corn and chicken 
Cucumber, New England 
Lettuce, Cream of 
Mushroom 

Onion, French 

Oxtail 

Pistou, au 

Tomato Pumpkin 


VEGETABLES 


Cabbage, Stuffed 
Carrot and Rice Casserole 
Cauliflower 

French fried 

with Horseradish Sauce 
Corn 

Fritters 

Griddle Cakes 
Eggplant and Corn Casserole Supreme 
Lima Bean Salt Pork Casserole 
Mushrooms, Stuffed 
Onions, New England Glazed 
Parsnips, Boiled 
Peppers, Stuffed 
Rutabaga, Mashed 
Squash, Acorn 

Stuffed with applesauce 

- Casserole 
Sweet Potato 

- and Apples from Michigan 

- and Cranberry Casserole 
Tomato, Red and Green Pie 
Zucchini with Dill Sauce 


E 
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EQUIVALENTS 


a pinch or dash = slightly less than 1/8 teaspoon 
3 teaspoons = 1 tablespoon 
4 tablespoons = 1/4 cup 
2 tablespoons = 1 liquid ounce 
6 tablespoons = 1 cup 
1 cup = 1/2 pint 
2 cups liquid = 16 fluid ounces 
4 cups liquid = 1 quart 
4 quarts = 1 gallon 
SUBSTITUTIONS 


1 square chocolate = 2 2/3 tablespoon cocoa + 
1/2 tablespoon shortening 

1 teaspoon baking powder = 1/4 + 1/2 teaspoon 
cream of tartar 

1 cup milk = 1/2 cup evaporated milk + 1/2 cup 
water 

1 cup butter = 7/8 cup oil 

1 cup butter = 7/8 cup lard + salt 

2/3 cup honey = 1 cup sugar (in sweetness) 


WEIGHTS AND MEASURES 


1 pound butter = 2 cups 

1/2 ounce butter = 1 tablespoon 

1 pound cornmeal = 3 cups 

1 pound flour = 4 cups 

8 ounces lard = 1 cup 

1 average lemon = 1 1/2 ounces or 3 tablespoons 
juice and 3 tablespoons rind 
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WEIGHTS AND MEASURES 


The United States is gradually changing from the U. S. 
Customary System of weights and measures to the 
decimal-based Metric System. Inasmuch as "exact" 
measurements are not crucial to turning out a tasty 
dish, the kitchen is a good place to begin to famil- 
iarize ourselves with the language of the Metric 
System. It won't be long before we'll be talking of 
liters and kilos instead of quarts and pounds. 


In the Metric System, the meter is the fundamental 
unit of length, the liter is the fundamental unit of 
capacity, and the kilogram is the fundamental unit of 
weight. 


Weight Conversion (Mass) 


U.S.Customary Units Metric Equivalents 
Ounces Pounds Grams Kilograms 
(oz.) (1b.) (g.) (kg.) 
1/2 1/32 14.175 .014 
1 1/16 28.35 .028 
4 1/4 113.40 .113 

1/2 226.80 .227 
12 3/4 340.20 .340 
16 1 453.60 .454 


1 kilogram (1,000 grams) equals about 2.2 pounds 


Temperature Conversions 


Fahrenheit and Celsius (often known as Centigrade) temp- 
eratures may be converted into each other by use of the 
following equations: 


Fahrenheit = 9/5 Celsius + 32° 
Celsius = 5/9 (Fahrenheit - 32°) 
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Volume Conversions (Capacity) 


U.S.Customary Units 


U.S.Customary Units 


1 teaspoon 

1 tablespoon 
1 fluid ounce 
1/4 cup 

1/2 cup 

3/4 cup 

1 cup 

1 pint 

1 quart 


Metric Equivalent 


Deciliters 


(dl.) 


.05 


«15 
. 30 


60 
.20 
. 80 
- 40 
. 80 
. 60 


Nh 


Oo 


Miscellaneous Equivalents 


Baking Powder 


Bread Crumbs 
dry 
fresh 


Butter 
1/4 pound 


Cheese 
1/4 pound 
grated, dry 


Flour 
whole wheat or 
unb leached 


Rice 


U.S.Customary 


1 
1 
1 
1 


Unit 


teaspoon 


cup 
cup 


tablespoon 


/2 cup 


cup 
cup 


cup 


cup 


Liters 
(1.) 
.005 
.015 
.030 
.060 
.120 
. 180 
. 240 
.480 
.960 
Metric 
Equivalent 
4.3 grams 
90 grams 
45 grams 
15 grams 
125 grams 
125 grams 
100 grams 
140 grams 
240 grams 


PLAINEDGE 
®\ PUBLIC 
ft LIBRARY 


1060 HICKSVILLE ROAD 
MASSAPEQUA, NEW YORK 11758 


(S16) 735-4133 
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of Service 

30 a.m. - 8:45 p.m. 
30 a.m. - 8:45 p.m. 
30 a.m. - 8:45 p.m. 
30 a.m. - 8:45 p.m. 
30 a.m. - 5:45 p.m. 
30 a.m. - 4:45 p.m. 
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